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To make a Poſſet the Earl of Arundel's way. 


ARE a quart of Cream; ad rate a 
a quarrerof a Nutmeg into it; ſer it on 
= the Fire, let it boil a little while; 

5 and as it is boiling, take a Pot or Baſcn, 
"at you mean to make your Poſſet in, and put in 
bree fr oonfuls of Sack, with about eight ef Ale, 
uu {weeren it with Sugar: Set it over the Ceals o 
farm a little while, then take it off, and let it ſtand 
Lit is almoſt cool: Afterwards pur it into the Pot 
r Baton tir it a little, and let ir ſtand ro ſimper over 
as Fire an hour or — he longer the better, S 
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The Compleat Cool. 


5 To boil a Capon Larded with Lemmon: 
LET a good Capon be truſſed and boiled by it 


Lin fair Water, with a little ſmall Oatmeal: I 
Then take Mutton-broth, half a pint of w- WM of 
Wine, a bundle of Herbs, and whole Mace; ſtau bea 
it with Verjuice, adding Marrow and Dates ſeafond alu 
with Sugar. Afterwards take preſerved Lemmon Par 
cut them like Lard, and draw them in with a Laa c 

* tng-pir; then pur the Capon into a deep DiſhghickaMf cc 


your Broth with Almonds, and pour it on (be 
Capon. b | 


To bake Red Deer, + 


. DArboil it, and ſouce it in Vinegar ; then ladif 
A very thick, and ſeaſon it with Pepper, Ging 
and Nutmegs; put it into a deep Pye with gu 
fore of feet Butter, and ler it bake: As ſoon 
it is done, take a pint of Hippocras, half a poul 
of ſweet Butter, two or three Nutme gs, and a lic 
Vinegar ; put it into the Pye in the Oven, and! 


it lye and ſcak an hour; then take it our, and wah up 


x is cold ſtop the Vent-hole. ren: 

To make Pancakes. Te 

Te a pound of Flower, two founès of clay SE 

fy'd Butter, three pints of Cream, eight beg E 

three Nu me gs and a irconful of Salt: The N 2 2: 

being b a-en, firain them with the Cream, Fi minc 

er, and Sali; then let all be fry'd with Lard Wan er 

Pancakes, and ferv'd up with fine Sugar. Fas | 
Sa: 2 - c 3 


The Compleat Cook, + CON 2” 


T1 make fine Pancakes fried without Butter or Lard. 


1 ** a pint ef Cream, and fix new-laid Eggs; 
beat them very well together, put in a quarter 
of a Pound of Sugar, one Nutmeg, or a Witle 
bearon Mace, and ſo much Flower as will thicken all 
almoſt as much as ordinary Parcake- batter : Your 
Pan muſt be heared reaſonably hor, end wiped with 
a clean cloth; that done, pur in your Batter as thick 


or thin as you pleaſe, 


To areſs a Pig after-the French Manner. 
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JET yeur Pig be ſpitted and laid down to the 
Fire; when it is thorough warm, cut it off the 
Spit, skin ir, and divide it into twenty Pieces more 
or leſs, at pleaſure : Having ſo done, take ſome 
white-Wine and ſtrong Broth, and ſtew it therein, 
with an Onion or rwo chopt very ſmall, a little 
Thyme alſo minced, Nutmeg flic. d and grated, Pep- 
per, ſome Anchovies, El'er-Vinegar, a very little 
ſweet Butter, and Gravy if you have it: So diſh it 
up with the ſame Liquor it is ſtewed in, with 
French Bread {liced under it, Oranges and Lemmons, 
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Te mae a Stake-Pye, with a French Pudding in it. 


TEaſon your Stakes with Pepper and Nutmeg ; 
and let em ftand an hour ina Tray; then rake 
a piece of the leaneſt of a Leg of Mutton, and, 
mince it ſmall with Suet and a few ſweet Herbs, 
tops of young Thyme, a branch of Penny-royal 
wo or three of red Sage, grated Bread, yolks of 
Eggs, ſweet Cream, and Raifins of the Sun: 
Work all together ſtiff with your Hand like a Pud- 
A 3 ding, 
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the Stakes in a deep Coffin, with a piece ef ſwee; 


Butter; ſprinkle a little Verjuice on ir, bake the. | 


Pye and cut it up: Afterwards having rolled Sage. 
leaves fry them, and ſtick them upright in the 
walls; and ſerve your Pye without à Lid, with the 
juice cf an Oran ge or Lemmon. 


To made 4 Fricaſſy of Sheeps-Trotters, 


Fake your Trotters, ſlit the bones, and pick 


1 them very clean; then put them into a Frying- 


— 


pan with a Lale ful of fireng Broth, a piece of 


Hu'tec, and a kttle Salt: After they have fryed a 
while, add a limle Parfſey , green Chibbols, a litile 
Young Spear-mint and Thyme, all ſhred very ſmall, 
al a little beaten Pepper: When you think they 
ac irred aimolt enough, have a Lear made fot 
then wir the yo.ks cf two or three Eggs, ſome 
Mutton-gravy, a little Nutmeg, snd juice of a 
Lemmon ſqucez d therein, and put this Lear to tho 
Trotters as they fry in the Pan; then toſs them 
ence or tu ice, and pur them forth into theDiſhyou- 
mean to ſerve them in. 5 
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To make a Fricaſſ of a Ca fis Challron. 


than half boiled, ard when ir is cold, cut it 
into little bits as big as Walnnis ; ſeaſon the who 


with beaten Cloves, Salt, Nutmeg, Mace, a lutle | 


Pepper, an Onion, Paifley, and a little Tarragon, 
all ſhred very ſmall ; then put it into a Frying-pan 


with a Lacleful of ftrong Broth, and a little ſweet. 


Futter. When it is fryed enough, have a little 


Lear made wich the Mutton-gravy, the juice of 3 
Lemmon 


1 * a Caf s-Chaldron, after it is Iittle more 
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Lemmon and Orange, the yolks of three or four 


i, ges, and a little grared Nutmeg ; pur all ro your 
16 4 D * « 

* cbaldron in the Pan, roſs your Fricaſſy wo or 
0 three times, then diſh ir, and fo ſerve ir uß. 

be 


To make 4 Fricafſy of Muſhrooms, 


MA ready your Muſhrooms as you do for 
fewing, and when you have poured away 
4 black liquor hat comes from them, put them 
" into a Frying-pan wich a piice of {weer Butter, a 
of little Parily, { hyme, Lweer-Marjoram, a picce of 
Onion &red very ſmall, a litrle Salt, and fne beai- 


* en Pepper, fry them till they are enough: Ihen hav- 
„, the above-mentioned Lear ready , put 1: to the 
ey Muſhrooms while they are in the Pan, toſs them 
co o or threc times, turn them forth and ſcrve them. 
me | 
7 To malę Butter d Loaves. 
the | „„ f 928 
oth | Hg che yo'ks of twe've Eggs, with fix whites; 
on and a quarter of a Pint of Yeft: When you 
| are beaten the Eggs we |, firain them with the 
Veſt into a Diſh ; adding a lictle Salt and to races 
b Ginger braten very ſmall ; then put Flower chere- 
% tl it come to a high Paite that will not cleave; 
ok ohe Hail Paste uf on your Hands, put it in oa 
Wy w Cloth, and let ic lye there a quarter of an 
UK our 3 then make it up in little I oaves, and bake 
le lem: 5eainit they are baked, f repare a Poun ! 
on, ada kaff of Butter, a quar er of a pine 0; 


bhite-Wine, and half a pound of Sugar; theſe 
eng melted and bearen together fer them in 
he Oven a quarter of an hour, 
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| To make a Giblet-Pye, $i 

4 : I, 8 Is W 

Er the Gooſe-Giblets be ſcalded and well pickdd. ar 
then ſer them over the Fire with juſt Ware, C 
enough ro cover them; ſeaſoning them pretty high | 01 
with Salt, Pepper, an Onion, and a bunch of Swee. pc 


herbs. When they are ſtew'd very tender. fk. 0 
them out of the Liquor and fer hen by to 01 : 
Afterwards they are to be put into a ftanding Pre | 
or into a Pan with good Puft-paſte round it 1 | 
convenient quantity of Butter, and the yolks cf ? 
hard Eggs: Balls of farc'd Meat may alſo be laid: 


over them; leav ng a hole on the top of the Lid, . 


many Eggs as will moiſten the whole Maſs, and 
make it up into Balls ſhap'd like Eggs, fticking 
Date in the middle of each: Theſe are to be ail 
in a Pye with ſome P:ums over them, either ripe 
or diy according to the ſtaſon of the Year. 4 
little before you draw it, pour in White- Wine, But 


10 pour in ha'f the Liquor the Giblets wen da 
ſtew d in, juſt before your Pye is fer in ihe MI ri 
ven. | Jui 
Dowlet-Pye. it 
h | | W 
| Et Ve al roaſted or parb 11d be chopt ſmall will Pa 
; Beef-ſu.r and Sweet-herbs, ſeaſoning them with WF © 
| Sugar, Numeg and Cinnamon: Then beat x all 
} it | 


ter and Sugar ſcalding-hor, and give it a ſhake arc 

two, in order to be ſent ro Table. 8 : ye 

. 5 a 

3 2 ano 

| | | * dul 

q Hs bail'd twenty Eggs, - mince rhe yolks Ler 
| ſmall. and put to them three or four ref 
N - „ o 


n 


Phe Compleat Col. 7 
of the beſt Canary-Wine, with the ſame quantity 
COrange-flower Water. Seaſo n the whole with fine 
Sugar, Nutmeę, Cloves and Maee, and lay a Layer of 
wer and dry Sweet - Meats: Then beat up a P und 


Kd. and a quarter of freſh Butter, with half a Pint cf 
ate Cream, and mingle all the Ingredients together, in 
hi order to be put into your Pye, When it is drawn, 
Veer, pour in a little heated White-Wine braten with the 
tale jolk of an Egg, grated Nutmeg and Sugar. 

C00], ; | ber; oe 

Pye, 10 make a Calfi-Chaldron-Pye. 

It, 4 3 | -, 
«of T ** a Calfs- Chaldron, pa: boil it, and fer it 
laid: by to ccol. When 'tis Cold, chop it very fine 
Lich with half a pound of Marrow ; ſeaſon ir with 
vers WI Salr, bearen Cloves, Mace, Nutmeg, a little O- 


0-W rico, and J emmon-peel ſhred ſmall ; add alſo the 
| juice of half a Lemmon, and mingle all rcgether. 
Then make a piece of Puff-paſte, and lay a Leaf of 
it in a Silver=diſh cf a convenient bigneſs; put in 
your Meat cover it with another Leaf of the fame 


vith Paſte, and bake it. As ſoon as it is drawn, open it 
ith and ſqucez in the juice of to or three Oranges; ftir 
= all well together, cover your Pye aga'n, and let 
ind it be ſery d up. | 

g4 | | 

aid Calves-Phot-Pye, 

"pe 


Ho Calves-Feet muſt be boil'd, cut into halves 
and clear'd from the Bones: IJhat done, you 

are to jay a Layer of Butter in the bot:om of rhe 
Pye; then a Layer of Calves-Feer ; upon that, 
Raiſins of the Sun fto id, and cut ſmall ; over thoſe, 
another layer cf Calves-Feer ; then Raiſins of the 
Fun crder'd as before, with Currans, Orange , 
Lemmos and Citron-Peel ſſicd thin, a few beaten 


ks 
5 loves, 


— 


? the R 5 ET F N * R EF 1 X N ms" a Bk - 32 9 \ ny A; y 1 nnn 
- 3 : * 4s : 8 4 : 5 Fenn 2p a LO ESSE + OE IE PO . 
5 EA ' 3 2 _ n i BAT I og og Fw "A BET * A w, 5 FAR © Yew 
P b 4 4 4 r 8 l "SW J 
N : 8 pl „ „ ͤ orgs Mn 
75 * 1 2 & > CLE 2 AT i FEI . 
b 1 - * 1 i * 1 7 > + ; # $385 * F565 
; . * ' . 4 4 0 RES,” 222 p 
- * bs a # 4 * af * 34, „ * 4 
e Compleat Ct. 
\ 4 | 1 


— 


Cloves „Mace, Nutmeg, a little fine Sugar a7 | 
Salt. Afterwards the yolks cf fix boil'd Eggs are © 
to be chopt and ſtrew d on the top, with a Layercf 


Butter. | 1 
Lumber-Pye. „ a 

| 4 | | . 1 i 
Er the Humbles of a Deer be parboil'd an I. 
well cicard from the Fat; then put to thema N 
much Reef- net as Meat or more, and chop all tu. i 


g. her very fine: To theſe add three or four 
P.vn Ss of Currans, half a Pound of Sugar, a pin ( 


cf ack, a itle Roſe-water, half a: Pound ef V 
Candyd Ora ge, Lemmon and Citron- peel, Dare, It 
i nianlfled, wth Cloves, Mace, Cintiatnon, 1 
Fong, aa little Salt. Having filld your Pye, 1 
an when tis bak'd, pour in femewhat I 


above ha fa pt ef Canary-Wins, 


Calve;-Foot Pudding. A : 
ET two pai: of Calves-Feer be boil'd very 

ten er ani Pani wil thy ar- cold: Then take 1 

a Penty-! oaf lic, a pint cf Cream ſcalded, for d 

Ounces ef Beef. feet (bred very fine, alſo five yolk | b 

and two uhiies of Eges well beaten, a good hand. i 


ful of Cu:r:ars, alt, Sugar, and Nutmeg. Mix ! 
all theſe Ingr-cie ts with your M-ar, cur off fran . 
the Bores aud mi-c'd very ſmall, Afﬀcerwards : 


laving faded up a Vea'-Caul, fill it with the 
Puddm g a d a god quantity of Marrow ; ſow it 
np in a Cloth, and let it boil ala oſt rwo Hout: 
Then take it up, asd lay it cn Sippets, with Ver. 
juice cr "ack, Butter and Sugar; ſtick'ng it Will 
blanh's Almonds, Orarge, and Len:mon-pcel. 


+. A 1 
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A Calf - Chaldron Pudding: 


* your Chaldron after it is half bo e 
cold; mine ir as ſmal as you can w] . 
a Pound of Br. ef- ſuer, or as much Marrow ; : » 
it wich a little O::1-n, Pa ſly, I! Tyme, 4 71 


Lemm'n— reel, all ſhred Very ſwall, Sar, bea 
n a5 Nutmeg, {lov $ and Mace m xed te ge ther 
Uto. the y ks f fo , or five Eggs and a {ttc i a 
four Cream: Then have really the gat Gur of a 
pint {crape:! 4 waited v.ry clan, which tals 
ef White-Wine and Salt half a Dy bif re you 
ares it: fler ars you" Mear being wir gd anna 
non, 1 {5mewhar ſtiff, put it into the Shecp's g „a. F 
ye, lo | 211 r when it is encugb, ſ.rve it to tac Table 
hat in thc ſame Gut. 


To male a Banbury-Cak . 
Ake a peck of fine Whear-fow:r, fix Pounds 


ery of Cn-rans, half a Pound (f $5: Far, two 
ale Poun's of Butter, haf an Ounce cf Cl:yes 2nd 
fre Moce, a pint and a half cf A'e-yeft, àud a little 
ks R. ſ- waer: Then boil as much n2w Mik as will 
nd. ſerre ro kncad it; and when it is almoſt cel, put 
lix Into it as wuch Sack as-will th icken it, and ſo 
om ring r all together at the Fire; pulling it WO or 
ds, three times in pieces, b fore it is made up. 

the 

9 To nale a Devonſttire MHhite-Pot. 

'S, \ | 
fo | 15 de a pint cf Cream, ſtrain four Eggs into t, 


with a little Salt, and fliced Nutmeg, and ſca- 

fn it with Sugar ſomewhat ſweet * Then take al- 

moſt a! Penny-Loaf of fine Bread ſliced very thin, 
| and 


3 


and put ie into a Diſh with the Cream ad th 


Eggs: Afterwards add a handful of Raiſins of the 
Sun, boiled with a little ſweet Butter, and & 


bake it. 9 


To make R ce- Cream. 


Ake a _ of Cream, two good handfuls of | 


Rice-flower, a quarter of a Pound of Sugar 


and Flower beaten very ſmall ; mangle your Supe | 


and Flower together, put it into your Cream, addin 
the yolk of an Egg, beaten with a ſpoonful or two 


of Roſe-Water: n ftir all theſe together, and © 
fet them over a quick Fire, keeping the Cream con- 


tinvaly ſtir ring till it is as thick as Water-pap.. 


To make 4 very good great Oxfordſhire-Cake. : 


Tobe a peck of Flower by weight, and dry it 4 | 


little; alſo a Pound and a half of Sugar, an 


ounce of Cinnamon, half an ounce of Nuimegs, 
a quarter of an ounce of Cloves and Mace, anda * 


good ſpoonfal of Salt; kaving beat your Salt and 
Spice very fine, ſift it, and mix it with your 
Flower and Sugar: Then take three Pounds of Bu- 
ter and work it in the Flower; it will take up three 
hours in working: After wards baving provided a 
quart of Ale-yeſt, two quaits of Cream, half a 
pinr of Sack, fix grains of Amber-greece diſſolved 


in ir, balf a pint of Roſe-warer, ſixteen Eggs, eight 


vf the whites ; mingle theſe with the Flower, and 
\ Knead them well together: Let your Paſte warm by 
the Fire till the Oven is hot, which muſt be little 
hotter than for Mancher; when you make it read 
Lor the Oven, add therero fix Poun''s cf Cutram, 
199 Pounds of Raiſus of the Sun ſtoned and 7 
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ro the Oven, thar it may Ice. 
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4 6 make up/your Cake; and ſer it in che Om 


opped cloſe; it will require three hours baking: 
When baked, rake it out, and froſt it over with the 
white of an Egg and Roſe-water well beat roge- 
cher; ſtrew fine Sugar upon it, and fer it again ins | 


To makes a Pompion-Pye, | 


1 rs abour balf a Pound of Pompion and tice 


4 ir, a handful of Thyme, a little Roſemary, 
Parlly, and ſweer Marjoram ſlipped off the ſtalks, 
and chopt fma!l ; alſo Cinnamon, Nutmeg, Pepper, 
and fix Cloves, all beaten with ten Eggs: Then mix 
them, and beat them all together, and put in as much 
Sugar as you rhink fit: Fry the whole Com- 
pound like a Frolze , let it ſtand till it is 
cold, and fill your Pye. Afterwards take Apples 
ſliced thin round ways, and lay a row of the 
Froize, and a layer of Apples, with Currans be- 


_ twixi the layer while your Pye is fitted; and pur 


in a good deal of {weer Butter before you cloſe 
it: When che Pye is baked, rake fix yolks of Eggs, 


ſome White-Wine er Verjuice, and make a Caudle 


thercof, but not too thick; cut up the Lid and put 
it in, ſtir all well together till the Eggs and Pom- 
pous are not perceived, and ſo ſerve the Pye up. 


To make good Sauſages, 


Ake the lean of a leg or Icin of Pork, with 
tour Pounds of Beef. ſuet, and ſhred them 
ſmall together: Scaſon the whole with Salt, Pep- 
per, halt an ounce of Cloves and Mace beaten, 
a bandfal of Sage chopt ſmall and a little Roſes . 
mary, Then mingle rheſe Ingredients with the 
8 Meat, 
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Meat, break in ten Eggs, only leaving out ws | 
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_ wirh your Hands, in order to be put into Sheep 


Guts well cleans d for thar purpoſe. 
To malę excellent Sauſages withour Sia. P 


Hen cut off the lean of a young Leg of Pork! | 


ler it be cleared from all the Skins, Fibres, 
and Grifles, and winc'd very ſmall: Then take 
two Pounds of Beef. ſuet likewiſe ſhred ſmall, two 
handfuls of red Sage, a little Nutmeg, Pepper and 
Salt with a ſmall piece of an Onion; chop theſe 
together wih the Meat and Suet, adding the yolks 
of two or three Eggs, and make all up into à 
Paſte: When there 1s occaſion to make uſe of it, 
roll eur as mary pieces as y,. pleaſe in the form oſ 
ordinary Sauſa ges, and ſo fry them. 


To make Fritters. 


T*Ake half a pint of Sack, a pinr of Ale, ſome 


Ale-veſt, nine Eggs, yolks and Whites, bat 


them very well, the Eggs firit, then all together; 


put in ſome Ginger, Salt, and fine Flower; let it 
ſtand an hcur or two, and ſhread in the Apple. 
When you are ready to fiy thein, your Suet m 


be all Bcef-ſuer, or half Beef, and half Hogsluet 


dried out cf the Leaf. | 


CourteFritters, 


17 a Poſſet be made with a pint of Canary- 


. Wine, and freſh Milk from the Cow: Then 
take off the Curd, and flip ir into a Paſen wit 
fix Eggs; ſeaſoning the whole with a little Nut- 

43 mez: 


Batt Ea. 4 
. 
Z 
* r 9 S 
* ; 2 
a 


n 
* 9 
- 22 * 
3 


weg: Afterwards it muſt be well beuten together 
with a Birchen Rod, and made into à Batter with 
Flower ; which is to be fry'd in clarify d Beef- 
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ſuet. ; 
= | To make Curd-Cakes, | | 
5 Hing provided a pint of Curds with four Eggs 
$, f having our two of the Wbites, add ſome 
le sugar, grated Nutmeg and a litt'e Flower: Theſe 
O0 b ing well mingled rogecher, drop them as it were 
d Fr eters into a Frying-pan, in which Butter is 
ſe hearted. | _ | 
ks 7 | | ; 95 ; 
ay To make ſcalding Cheeſe towards the latter end f 
” 5 | May. | 
0 


poodle 
Ake your Evening- milk, and pur it into 
Bois or Ear hen Pans: In the Morning, fleet 


of the Cream in a Bowl by it ſelf, and pour the 

E Flcct-Milk into a Tub, with the Morning-Milk © 
me Then turning in the Night's Cream, ftir all roge- 
vat thet, and put in the Renner, as for ordinary New- 
er; Mik Cheeſe, fo as it may be thick. When the 
tit Cbheuſe is come, gather the Cur?, into the Checſe- 
le. cioth, and ſer the Whey over the Fire, till ir is 
lt (cx ing-hor; pur the Cheeſe in a Cloth into a 
yet Keller hat has a Waſte in the bottom of ir, and 


Pour in the hot W hey. Afterwards le: ov? thar, 
and put in more, till your Curd feel hard; then 
breab the Curd wi eh your hands as ſmall as is 
pollibic, an! put a handful of alt thereto: Thar 


ary- oy „ flip i: into the Far, turn it at Neon ant! 
or i 18 85, and the nen Day put it nto 2 Troneh Tl 
== vnich Cherſois Salted; let it be turn'd as long 25 
Ny 


7 kn 111 > g 7 . 
Uy 911 enter, and afterwards laid on a Table or 
Shelf 
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14 Mete Cot: 
Shelf all Summer. If you would have your Chas: - 


mellow to eat within a Year, they muſt be laid 
in Hay in the Spring; if ro keep two Years, let 
them dry on a Shelf out of the Wind, all the next 


Summer and in Winter lay them in Hay for 4 


while, or ſet them cloſe one to another, However, 
I ſeldom cover any with Hay ; bur turn' and rub 


them once a Week with a dry Cloth, eſpecially 


when they are old, to prevent their rorting, 


To make Royal Paſte. 


Tk a Pound of che Fineſt Plower; put in the | 
Whites of ten Eggs, a quarter of a Pound of 
double- refin d Sugar, a little Nutmeg and Cinna- 


mon beaten very fine: Let all be made into a 
pretty ſtiff Paſte, with a pint of Sack, and ſome of 
the beſt Cream; then roll in a Pound of Butter 
at five or ſix times working. This Paſte is proper 
for laid Taris, ſpread Tarcs and Orange Puddings, 
or for the Garniſhing of Diſhes. 


Puff-Paſte. 


Hing ſerby 6x handfuls of Flower well aryl; 
put to ir, half a Pound of Butter, and two 
Whites of Eggs, and wet all with cold Water! 


Then let a Pound and a half of Butter be divided 


into ſeveral Parts; roll our the Paſte, and ftick 


on half a Pound of Butter in liitle bits all over it; 
that done, fold it up again, and flower it; roll it 


abroad again, and ſo do three times, till the But- 
ter is quite taken up. This quantity of- Paſte 18 
ſuficienr to cover a whole Diſh, 


Tue Compleat Cook. 15 


ite Puff Paſte. 


[ET th& Whites of three Eggs beaten up be pit - 
to a Pound of fine Flower; then make it into 
Balls with cold Water, and roll in a Pound of But- 
ter, at five or fix times rolling: In the Winter, the 
Butter muſt be beaten to make it work, and in the 
Summer, tis requiſite to keep it as cool as is peſ- 
ſible, This ſort of Paſte is fit for Cheeſe-Cakes, 
Taffaty-Tarts, Sc. | 


To make Cheeſe-Loaves. 


T ET an equal quantity of Cheeſe-Curds, and 
4- oraced Bread, be well temper d with yolks of 
Eggs, Nutmeg and Mace, and ſweeten d with Su- 
gar, hen put this Compound into earthen Porren- 
gers, in order to be leiſurely bak d. When they 
are done enough, turn out your Loaves, cut a hole 
on the op of each, and put Butter into them: Af. 
ter wards ſer them into the Oven again, to rife and wi 
take Colour. | 1 


To make very good Vinegar, 
[ET a convenient quantity of Spring-Warer be 
pour d into a Veſſel; allowing to every Gal- 
lon, :wo Pounds of Malago-Raifins ; then lay a 
Tue over the Bung, and ſer the Veſſel in the Sun, 
till the Vinegar is fit for uſe, Otherwiſe your Wa- 
ter and Raiſins way be put into a Sione- jugg ſer 
n ,. near the Fire, for the ſame 
purpoſe, | | 
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| _ Elder-Vinegar. 


FE Ling garter Elder-Flowers,letthem bs pick d 
very clean and dryd : To every quart of. Vi. 


negar allow a good handful» of Flowers, put them 
into double Glaties or Stonz-Borrles, and ſer them 


in the Sun, by the Fire, or in a warm. Oven, for 
a Fortnight: Then ſtrain the Vnegar; and pour 


it into a Veſſel, ro be kept for uſe. Roſe-Vinegar,. 


may be made afcer the ſame manner. 


To make LV, erjuuce, | Bi 7 


Ake Crabs whoſc Kernels are turned black, 


and lay them in heaps to ſwearx; which afcer- 
wards are io be ſeparared from the rotten ones and 
picked from Stalks: Then ſtamp them ro Maſh 


with Beetles, and fill a Bag made of Courſe Har. 
cloth, as ſquare as the Prels with the ſtamped Crabs "i 
which being well preſſed, put up the Liquor in con. 


Venient Veſſels, 
To make a Collar of Beef. + 
Te the thineft end of a Coaſt of Beef, boil it 


and Jay it in Pump- vater, and 3 little Salt three 
days; ſhifting it once every day; the laſt day put 
a pint of Clarei-Wine to it, and when you take it 


cut of the Water, let it lye tuo or three hours a 
draining : Then having cur it almoſt to the end in 


three ſlices, bruiſe a little Cocheneel, with a very 
little Allum, mingle it with rhe Clarer-Wine, 
and colour the Meat all over: That done, waſh a 
dozen of Anchovies, bone them, and lay them into 


the Beef, ſcaſoning it with Cloves, Mace, 1 | 


? 


% 
2 1 2 
e 


do handfuls of Salt, and a little ſweet-Marjoram- 


and Thyme, When you make 1s up, roll the in- 


nermoſt flice firſt, and the other two upon it, be- 
ing very well ſeaſoned every Where. After wards 


having bound all about very tight with Courſe Tape, 


pur it into a Stone - Pot, ſome what bigger than the 
Collar; and pour upon 1t a pint of Claret- Wine, 


with helf a pint of Wine-Vinegar ; adding a ſprig 


of Roſemary and a few Bay-leaves, in order to be 


well bak'd ; before ir is quite cold, rake it out of- 


the Por, and keep it dry as long as you pleale. 
To Collar a Breaſt of Veal. bo 
ET « large far Breaſt of Veal be bon'd and 


clenr'd from the Griſtles : Then having caus'd 
ecet Mirj ram, Thyme, Winter-Savoury, Sage, 


Chives, an4 a little Lemmon- peel to be ſhred ſmall, 


mngie them with. Nutmeg, Pepper, Salt, and 
three Fard Eggs chopt ſmall, Thar done, ler five 
Arckovics boned, with four Ources of Bacon flic'd 
chin, be laid over the Meat; let your ſeaſoning, 


and Herbs be ſtrew'd vpn it, and let ſome Mar- 


row en, Beet-ſuer ſhred together, be mixt with the 
other Ingredients. Laſtly, roll up your Collars 
dard, and tye them with Courſe Tape, before they 
ev foap 14 the (2 7 

Ale ler 1 , Ven, a 


To make Scotch Colleps. 


I Aving cut thin flices out of a Leg of Veal, V 
ab them with a Ro ling-Pin, and lard them \ 
Wan bacon: Then let them be well rubbd over 
| WH By Me, Ma rjoram, Savoury, Parſly, young | 
O. ions red {ma}, Salt, Pepper and à little Nut- 
weg: that done, dip your Collops in the yolks of 


Eggs 
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x 3 18 The Compleat Colt. 
| Vggs temper d with a little Flower, and fly chen 
in freſh Butter. In the mean time having prepar d 
4 _—_ Gravy, diſſolve a few Anchovies in it, and 
dd a Glaſs of Clarer, with the juice ofa Lemmon 
and a Shalot or two. Set this Sauce over the Fire, 
to ſtew for a while between two Dithes, and thicken 
it with the yolk of an Egg beat up with a piece of 
Butter- Then pour all over your Meat, wick 
criſpd Bacon, farc d Balls, Veat Sweet-breads cut 
in {mall Pieces, fry'd Oifters and Muſhrooms. The . 
any” is to be garniſh'd. with Barberries - and Hoiſe 
radiſh, | n 


Mutton-Cutlets. 


CY your Stakes out (f a Neck or Loin 6f Mut- 
ton and haſh them: Then they are to be ſea-. 
ſon'd with Pepper, Salt, Nutmeg, Thyme, Marjo- 
rem and Parfly, chopt and ſtreẽ d over them with 
grated Bread. Afterwards you are to waſh them 
over with drawn Butter, and let them boil in a 
ſtew- pan over a Charcosl-Fire. The Sauce is to 
be made of Wliite-Wine, Gravy, ſome Butter 
| ſirr'd in, two Anchovies,'and a little Lemmot pee! 
ſhred very ſmall. > 


| To make Gr av). | 
Wy JET a lean piece of Beef be cut in ihin flices,well WF _ 
* beaten, and fry'd brown with a Lump of Butter, f 
#4 till the goodneſs is our, Then throwing it away, put 
Fi into theGravy,a quart of ſtrong Beef-broth, and half 
. a pint of Claret, or White-wine, with four Anchovies, n 
1 : 2 Sbalor or two, a little Lemmon- peel, Cloves, Mace, , 
1 Pepper and Salt. Let all boik well together, and when b 


1 your Gravy is ready, pour it into an earthen Potyind 
| let it by for Uſe. 1 
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Te Fry „ 


Hit clit a piece of the Rump into Stakes; 
AZ lei them be well beaten with a Rolling-pin 
and Fry'd in half 2 = of Ale: Then ſeaſon all 
with Salt, Nutmeg, Shalots, Thyme, Parſley, and 
\ Savoury ſhred ſmall: For the Sauce, roll a piece of 

Butter in Flower, and ſhake it up very thick, 5 


To make Cheeſe- Calles: 


Ti\ke three Eggs beat them very well, as they 

are beating, add as much fine Flower as will 
make them thick; then put to them three or. four 
Eggs more, and beat all together: Afrerwards ſer a 
quart cf Cream with a quarter of a pound of ſweet 
Butter, over the Fire, and when ir begins to boil flip 
in it your Eggs and Flower; ſtir it very well, = 
let it boil till it is thick; then ſeaſon the whole with 
Salt, Cinnamon, Sugar and Currans, and ſet your 
Cheeſe-Cakes in the Oven. | 


Another ſort of Cheeſe-Cakeg 


Hias caus'd a quart of Cream to be boil'd } 
- 4 bear the Yolks of two Eggs and flip them. in 
when the Cream is cold; ſer it over the Fire again, 
and let ir boil till it comes to a Curd: Then beat 
blanched Almonds with Orange-flower Water, and 
- tuem into the Cream, with a little Napl: s- 
b:skei , and ſome green Citron ſhred ſmall. Let 
your Cheeſe-Cakes be ſweeren'd with good Sugar 
that has Musk-plums ground in it, and let them be 
bak'd in an Oven moderately heared. = 


An other 
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Poke fix quarts of Milk, with Renner preny 
Whey from it. in a Strainer : That done, preſs your 1 


it with a pound and a half of Butter. In the mean 


35 
. 
| 
| 


great Nutmegs and a pound and half of Sugar. 


ents together; {et your Cheeſe-cakes in the Oven, 


: allow three quarters of a pound of Butter, which 


l Ake a pint and ſome w nat more of thick Cream, 
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Another fort of cbeeſe-Caler; N 2 ding t | 
: Mrs, Leeds Rceipt. © | 


X cold, and when tis tender come, drain the 


Curd, and ſhift it into dry cloths till it wer them 
no longer; beat it in a Stone- mortar, till it looks 
like Butter ; paſs it thro a ſine Strainer, and temper 


while, ler one pound of Almonds be pounded with 
Roſe-water, and afterwards intermixt with the 
Yolks of twenty Eggs, a quart of Cream, two 


When the Coffins are ready, mingle all the Ingredi. 
and they'll be bak d in the ſpace of half an Hour. 
Winter Cheeſe-Cakes with Puff-Paſte. 8 


12 make the Curd, five Eggs are to be ſlipt into 
a pint of Cream and a little Bisket grated into 


it. For the Cruft, to a pound of Flower, you mult 


is to boroll d into the Flower, when wet with Milk 
and made ſtiff with two Eggs: e 


» To make a Quabing- Pudding- 


ten yolks of Eggs and three Whites; beat 
them very well with rwo Spoonfuls of Roſe-water, 
mingle the Eggs with the Cream and cwo or three 
ſroonfuls of fine Flower, grate in ſome Nuimeg, 
and ſweeten it to your Taſte. Afterwards wy 
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baner'd very thick, to prevent its running out, put 


it into a Pot of boiling Water; arid keep it conti. 
nally boiling for an Nour : Then take ir up, and 
rake Sauce of Sack, Butter and Sugar, to be 
y W pour all over it, with: Orange, Lemmon and Ci- 
| deen Peel mincd ſmall; blanched Almonds may 


Ic alis be cur in little pieces and ſtuck upon it. 
ks Ju Pickle Aſben- Næys. 


T*. the youngeſt Keys in May, when they are 
full grown and tender; put them into a Li- 
ouor made of half Vinegar and Water with ſome 
Halt; ſo as they may be only F coverd ; and ſer 
all upon hot Embers, but let them not boil: Kee 

them continually ſtirr d and they Il be at firſt Yel- 
low, and afterwards Green: Then taking them 
out, {pread them on a board till they are cold, in 


with a Weight upon it. | 


Another way of Picltling Aſben- Ryu. 


parboil them in a little fair Water: Then boil 
a pinr of Vhite-wine with a quarter of a pint of 
Yieyar, the juice of a Lemmon, and a little Bay- 
Sat Nip your Keys into this Pickle, when cold : 
a let them be kept from the Air. 


T2 Pickle Broom- Buds. 


Take the Buds before they grow Yellow on the 
op, and make a Brine for them of Vinegar 
| and 
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d 55 your Puddiag ft in à Bag well flower d or 


or.” to be put up in freſh Vinegar and Salt, with 
piece of Allum; let the Crock be cloſe cover d 


(G ber them while they are very tender, and 
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22 The Compleat Ck. 
1 and Salt, which may be done only by ſhaking a 
7;  rogether, till the Salt is melted : Then put in eur 

Buds, ftir them once a Day till they fink in thy © 
Pickle, and be ſure to keep them cloſe cov rd. 


To Pickle Elder-Buds, or Plum- Bud. 


Hine caus d Water and Salt ro be boil'd toge: . 
ther, throw in the Buds, and let them boil for Mer 
a while, but not till they are tender; then ftrain Wi: 
2 and = _ by too cool. In the mean time, Wt | 
Ly aving provided a:convenient - ity of White. 
** wine Vinegar, boil it with ro bikes of Mace 
and a little 2 Put your Buds into this 
Pickle, and let them ſtand nine days; which being 
expird ,.they muſt be ſcalded in a Braſs- kettle fix 
ſeveral times, till they are as green as Graſs, taking © 


arre to prevent their growing ſoft; then they are Wi! 
It to be put into Pots and ty'd down with Leather, W--: 


1 Plum: buds may be pickled after the ſame manner. 

To Pickle Samphire: 

$78 ex being gather'd in the Month of My, 
( (w 


en tis in its Prime) let it be pick d and laid 
in Salt and Water for wo Days. Then raking it 
out, put it into a Braſs- pot, and ſoak it very well 
in the beſt White-wine Vinegar; it being extreme. 
ly ſubject ro Waſte: Afterwards having fer it over? 
a gentle Fire, let it continue cloſe cover d till ti 
become very green and criſp, bur not ſoſt or ten- e 
der; at that Inſtant it muſt be diſpoſed of in Pos, Wi: 
ty d down cloſe with Leather: | 2 ; 
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To Pickle F rench Beans, 
oY fl Aving provided French Beans that are very 
1 Young, break off their tops and tails, an 
a of them into good White-wine Vinegar, with a 


Ypper. After they have lain thus nine or ten 
avs, boil up the Pickle in a Braſs-kettle, and flip 


That done, remove them from the Fire, ſtove them 


m agalu, and let the ſame ching be done fix times, 
ill they are as green as Graſs ; then put them into 


e Year, It they ſhould change Colour, ler the 


1 
17 
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To piche Mulnuts. 


ing ler a Pot of Water to boil over the Fire} 
tal 1 Off, and let it cool a little; then put 
your Walnuts, and leave them in the ſame con- 
ton teben Days. When that time is expired, 
ule them to boll a quarter of an hour in angy 
Er Yar of treſh boiling Water; that done, wipe 
ur Nuts dry with a Cloth, and throw them into 
much Vito Wine- Vinegar as will cover them 
bre wi Inches deep; adding Cloves, Mace, 
Pe W's, = white Pepper, a Nutmeg cur into 
tr, Mmtard-ced bruisd, ſeven Cloves of 
ics, ang as many Shalots peel d. All theſe 
75 7 mingied together, are to ſtand in the 
4 £1212 1:1ne Days: At the end of which, the 
de ca raven ON, is to be boil d up, and fer 
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ace of Ginger beaten groſs, and a lic whole 


n your Beans that they may have juſt one Walm: 


Lun, and lay them by for ſome time: Set them 


n Earthen Por, cloſe ſtopt; and they Il keep all 


ickle de bail'd again, and pour d over them ſcald- 
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; by till it is cold; then flip in F 9 Nutz and 
let the Por or other Veſſel be ryd | 
Leather. | me: 


| Te che largeſt A ſparagus that can be got c 


and let it boil, to the end that the Aſparagus mg 


till rhey are very green, taking care that they 
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imo quarters, ar a litle whole White Pepper 
$9 De U 211 bold in a convenient quantity of Wat 
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down cloſe wil 
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8 To pickle Aſparggut. 


off the White at the ends, and ſcrape tb 
lightly to the head, till th ir green Colour appead 
very lively: Then they are ro be wip'd with 
Linnen-Cloth, and laid even in a broad Gally-Py 
throwing over them a little Salt with two Penn 
worth of Cloves and Mace, Thar done, pour: 
as much White-Wine Vine gar as will cover tha 
well, and let all lye in the cold Pickle nine D 
Afrerwards turn out your Pickle into a Brafs-kenl 


be flipt into it and ſtov'd down cloſe: When thy 
dave ſtood by a lit le, fer them over the Fires; 


not boil to be fotr. I aftly, fer them in order in 
large Gally-Por, rye them down after the ul | 
manner, and keep them for Uſe. W... 


To pie te C 1% Flowers. | : 
PF EX the . loſeſt and whiteſt Col ly-Flowen 


pickt, and cor a Finger's length from i 
Stalk: Bel theft for a while in a Cloth wit 0 
* 7 Yi. "1% f . HE 9 to 

equal quamity ot Milk and Water, bur they e. 
net be made tender by any means ; then rake M 
out carcialiy, and jet them by to cool. e', 
mean time fome Cloves, Mace, a Nutmeg c: 


* — 


TAP. Wy — 
11 


i% 5 
n 


Wine Vinegar, and fer aſide till the Liquor is 
cold; when you are to flip in your Colly-Flowers, 
ind in three days they may be {:rvd up to Ta- 
le. 7 : 


F To pickle Muſhrooms, 
ot, ch 
* th 1 


appeal the Morning ; waſh and rub them clean with 
WU piece of Flannel in fair Water, and as they are 
ma 0'ng of them into other freſh Water. Afterwards 
eng 


ng {ra ban wich cone half Milk, and the o- 


er they 
e Dm 
ſs-kend 
£15 ma 


our Muſhrooms, and let them boil up quick for 
r a quar;er of an hour: Then let them be turn d 
© a Sieve, and drain'd till they are cold. In 
e mean while, your Pickle is io be made cf rhe 
t Whuc-Wine-Vincgar, with Mace, long Pep- 
r, ul a race of Ginger hoil'd in it, a Nutmeg 
into Qu2rrets, is alſo to be ſlipt in, when the 
quor 


t they l 
der iu 


the ul 


lat ehh your Muſhrooms, adding a little 
the beit wet Oil to preſerve them. | 


Anrer way of pickimg Muſhrooms Mypite. 


lower 


Our Maſkroon's being well waſh'd and rubb'd 


from Wl << before, boil them in fair Water with a little 
h win OS, {or ball an hour ; then drain them on a Cul- 


they Wi 
rake th 
1, Inv 
[urm'g0 
Veppd 
of Wall 


er, and let them ſtand by to cool: For your 
Fe, let Vin-gar be boil'd with a few blades of 
ce, rwo Murmegs flicd, whole White Pepper 
oat, When ir is cold, ſip Your Muſhrooms 
tae Vickle, and keep them in Pots cloſe co- 


% . 


8 2 Ta 


rr 
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ET ſnail Bution-Mufhrooms be gather'd in 


ker helf Water over the Fire, when it boils, throw | 


angh. As ſoon as it 3s cold, put it 
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Jo pickle Cucumbers. 0 


W Ipe the Cucumbers clean, and throw they 
into a Brine made of Water and Salt ftiong 
enough ro bear an Egg; after they have lain them 
in twelve tours, take them out, wipe them dm 
and put them into an carthen Crock cr Steen, hay 
ing firſt laid on the bottom of it a layer of Dill 
with a liule Mace and White Pepper whole, Then 
lay a layer of Cucun bers upon that, as alſoang 
» Nother Layer cf Dall, Mace and Pepper over them 
and fo continue, till you have dilposd of all te 
_ Cncnmbers : That dene, boil your Vinegar, which) 
 fif t o ſtrong) may be remper'd with a third pu 
Water ; pour it boil ng-hot upon the Cucumbeg 
and cover them cloſe fer two Days. Afterwards 
the Vine gar being drawn off, let it be boil'd ae 
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feumm'd, and pour'd upon them again ſcaldi 
hot; do this three or four times: Then put int 
piece of Allum, and ſtop the Veſſel cloſe to k 


our the Air ; by which means your Cucunbis 
will be a: green as Graſs and very criſp. 


To pickle Cueumber;, as they are uſually dow . 
 O:l-Men, ; 


Js wipd them very clean; lay a la 
: & 4 fDil} and Feanel at the battom of your art 

then a layer of Cucumbers; upon that, a layer 
Dill and Fern 1; do this till all your Cucig 


bers are taken up. That done, boil Vinegar with Mis“ 
that it may bar an Egg; into which put a WS: - 
piece of Ahum, with ſome Ginger in groſs Tl? |: 
der, Khie Pepper, Coriander-yeeds, Dill-Scun@:: 
Caraway- Seeds 2 Cloyes : Pour this P.ckie Meat 


na 
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apon the Cncumbers, ſtop up the Mouth of the 
Veſel, and cloſe all the Joynts with Wax or Roſig. 
About ea Month or fix Weeks after, let the Pickle 


then 


ſtrong be drawn off, boib'd and ſcumm'd, in order to be 
there ponr'd again hot upon the Cucumbers, and let the 
u regel be opc as before; ſo they'll keep long and be 
„ ba en and crisp: If they are not green enough, you 
Dig a7 oil the Pickle again, and turn it hot upon 
Then rem. for bre Hundred Cucumber, it will be 


o cute i provide two Gallons and a half of 
them near, an Onnce and a ha'f of Allum, one Ounce 
al hel Cr ger, alf an On ce of Pepper, and as much 
Which Seca, Cor ander Seed and Caraway-Seed. 

rd p en fold by an Oil- Man, who had given o- 
bet eee, at they ud to put into a Farr, when 
Wa ben, were pickied, . drops of Oil of - 
anew , e be ſaid would make them very green,; 
Adi ce celle need not be boil'd again, 

ut m f 5M 

to keep ee Cu ers nnochar way fer preſens Uſe; - 


unden 
Lax? ure Hundred Cucumbers, wipe them 
4 and lay tie with Dill and Fennel 28 
cicre ; to Which aid the followi 

ore 4 to Which aid the followieg P.kle, vz. 
„ Wüne- Wine Viregar two Gallors, ef ſtrong 
ne tba: wil bear an Egg, two quarts; Bay- 


done h 


a ne and Walnut-Tree Leaves (f ca h 
ur fa bac; Ginger Powder'd groſs, Dil'-Sceds 
layer M ander- Sceds, and. Caraway-Seeds bruis'd, of 
Cucucbhree g warters of an Ounce; White Pepper 
ih Mus d, began Ounce ; Cloves and Mace, cf each 
ot 3 0; Hhoil all theſe Ingredicnrs together, 


5 Pol 
II-Leel 
ckle d 

vp 


1 let then ttand till they are a'moſt cold; then 
ur mem 3pen the Cucumbers, and they'1l be fir 
eat iN 2 ic Days, After a fortnight or three 


B 3 Werke, 
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Weeks, the Pickle muſt be taken out; boild 

. fcumm'd and put in again. 5 

yere is nothing more convenient for the pickling 

" Cycumbers, than an earthen. Steen, that has a T, 7 
ole near the bettom / it, to put in a Braſ-Cock vA 

Ce ; whereby to draw off the Piche, when it u r0ly on 

boil d again. A 


— 


To pic lle Mieſous or great Cucumbers, 


IA ving provided be beſt and largeſt green Cu- 
cumbeis, cut a ſhip out of their ſides the who 
length of them; let them be clear'd from the 
Seeds and well drain d: Then ſcaſon all with whoſe 
Pepper, Cloves, Mace, and Muſtard-Seed bruisd; 
Put in alſo three Cloves of Carlick, and as muy 
of Shaler perid, with ſome Ginger flicd thin and 
24 little Salt. That done, let the piece that wa 
cut out be laid on again, and bound up cloſe with 
P. ck- Thread. After wards your Cucumbets at 
to be put into as much Whire-Wine Vinegar, a] 
will cver them; adding a good deal of nude 
Muftard, with Salt and a Bay-leaf. After they hat 
lain in this cold Pickle, nice days, flip them ind 
a Braſs-ketrle ſet over the Fire, and let iben 
have a Walm or two; then. taking all off, ſto 
them down cloſe, and let them ftand by fert 
While; fer them on again, and continue to do 
till they come to a very grcea Colour, At thu 
inftant, rake them out, 2nd baving boild up il 
Pickle, pour it over them ſcalding-hot. Thus 
Work being finiſh'd, you need enly cover the I 
and tie it down cloſe wich Leather. 
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To pickle Barberries. 


inp of 1 5 3 
(Tos "ET a Pickle be firſt made with Water and Salt 
och / ſtcong enough to bear att Eggs throwing in 
i: rob MW forme ſtatter d Barberries to give it a red Colour: 


That done, firain the Liquor into a Pot, and 
when tis cold, put in your beſt Barberries, with 
forme Whire-Wine Vinegar, - and half a Pound of 
brown Sugar. 

n Cys! 
Whole 
m ths 
whole 


7o Ps ck e Pirſtain - 


* Parſain ſtalks and all, boil them tender 


raisds in far Water, and lay them drying upon a 
many WMW.-innen-Clotit : When are rhorongh dry, put 
in and ben into Gally-Pors, and cover them with White- 
at wall Wire Vinegar in which Salt is diſſolved. 

e with f 8 


ers art! To keep Quinces raw, 


gar, 4 3 

: made j Aring cut ſome of the worſt Quinces into finall 

y hare! pieces, with. the Cores and Pirings, put 
en in 1-01 into a Gallon of Water, with three ſpoon- 

2 hen i us of Salt and as much Honey: Let all boil to- 

b, Rove eerie: till the Liquor is very ſtrong, and when 
told, pour it with half a Pint ef Vinegar into a 

o do Wooden Veſie!, or earthen Pot: Then take as 

At cir any ci rhe beſt Quinces as will go into your 

up  :quor, flop them up very cloſe that no Air get in, 


"bus tif 


the I 


nd they 1! keep all the Year, | - 


To make 4 Gooſeberry-Fool, 


7 i a ; 1 Fa 8 
DUT your Gcoſebecries into a Silver or earthen 
Por, ler in a Kettle of boiling Water, and 
B 4 when 
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30 The Compleat Cool,. 
when they are enough, ler them be ſttaind: Af. 


terwards, having made them ſcalding-hot again 0- } 


ver the Fire, beat them well with a good piece of 
freſh Butter, Roſe-water and Sugar, pour in ſome 
heated Milk, and flip in the yolks of two or thtee 
Eggs: Then ſtir the whole Meſs together, and ſet 
it by to cool. . 


To make a Green Pudding 5 


Ake a conveniert quan'i:y of boil'd Mating 
mincd, and Beef-ſuer ſhred ; with a little 
Thyme, ſweer Marjoram, Parſly, and a handful of 
Spinage : Let all theſe be well incorporated roge- 
ther, with a little grated Bread, a little Flower, 


ſome Cream, Currans, three yolks of Eggs, Sugar 


and Nutmeg : Then roll up your P 


adding 1n 3 
Sheep's Caul, and fer it in the Oven. hs 


— 


To make Black Puddings. 
ETS Pint of Oatmeal to ſteep all Night in a 


Gallon of new Milk or Cream; or elſe bail | 


ir to the conſiſtence of Pudding: Then put in a 
{afficient quantity of grated Bread, four Eggs, ſome 
Sage, Penny-royal and other Sweet-Herbs, with : 
little Salt, Cloves and Mace; and ler all be well 


minglcd together: To theſe add a Pint and a balf 


of Blood, itran'd; with half a Pound of Beet- 
ſucr fared fine, and one Pound and half of Lard,: 
cut into long Pieces. Afterwards having filld up 
rhe Guts, let them have one Boiling; chat done, 
rake them up, and prick them with a Pin, to gie 
them vent; then flip them into rhe Liquor agan, 
and Jer them boil till they arc full enough. 
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ce of | To make a good Cream. 


Wie you chürn Butter. take out fix ſpoorfu's 
of Cream, juſt as ir is ready ro turn, that is, 
when tis a little frothy, Thar dae, boil other 
Cream as much as will make a Dich, and ſeaſon 
it wich Sugar and a litt'e Roſe-water. When it 
is quite cold, mingle it with that you took our of 


e Churn and ſei ve it up. | 5 
lire | 
ful of Spanif? Cream, 
roge- 5 
Ower,, Pahlen unter into a Pail, and 80, with it to ie 
Jugar Mill : Then Pour ont the Water, and in- 


ty Mi Ik int 2it ; elſo ſtrain it 11:9 M. ik-pans 

F an ordinary ſize, * not after an ordinary way ; 
for © u mu} fer your Pans on the ground ang 
2171-2 0n a tool, pour forth the Milk that it may 
\ D bbles with the fall. This on the Mor- 

0% . 2 de a very tough Cream; which you muſt 


e bail eich your Skimmer, and lay it in the Diſb, == 
ina WM layer, and if you pleaſe fte v ſame | 
ſome dugar b.rween them, | 1 
ri: 1 
well Clouted Cream, | | = | 
| balf W 
Beet- T's e four quarts of new Milk,” one of Creamy = 
Lard, and 625 Spoonfuls of Roſe-water: Havirg ; 
dup bel tegether in @ great earthen Milk-pan, 
done, cr 2 Charcoal-Fire well kindled, but take 
ble bare hat the Fire be not too hot; let it Rand a 

ca, an 2 night, and when you 90 to take it oſt, 


alen the edge © 75 you mn round abour with a 
PALIT: : Then ak Boa: rd, lay the edges that 
lie hett bende the by a d ei into > manv pieces, and Put 

| them 
7 


. 


32 The Compleat Cook. 3 
them into the Diſh firſt. That done, ſcrape ſome 
fine Sugar upon them, take off the Cream with 
your Board as clean from the Milk as you car 
And lay ir upon your Diſh ; and if the Diſh is li- 
tle, there will be ſome left, which you may | 
imo what faſhion you pleaſe, and ſcrape good flote 
of. Sugar upon it. | FE in | 


Sach-Cream. 


He fer a quart of Cream on the Fire, whet 
* 4 *tis bolld, drop in 2 Spoonful of Sack, and 
it:rir well, ro prevent its curdling : Continue to 
do ſo till you have put in fix ſpoonfuls ; then ſes- 
ion it with Sugar, Numeg, Oc. Ko 


 Sape-Cream ;- 


A Quart of Cream being well botld , ik 7 
1 quarter of a Pint of red Sage-Juice verpur 
imte it, with half as much Roſe-warer, the {ame 
quantity of Sack and half a Pound of Sugat, 
Thus a Cream of the like Nature may be mide 
= any forr of wholeſome and pleaſant Swett- 
Herbs | 


French Barley-Cream. 
T Ake à quart of Cream and pour it into a Pot. 


I. renger of French Barley, that has been beild 
un nine Wate:s 3 put in ſome large Mace, wit, 
a little Cinramon and let all boil a quarter of an 
tour, That done, take two quarts of Almonds: 
blanched, and beat them very ſmall with Role 
water or Orange-watcr and Sugar; the Almond 
King firaing ino the Liquor, let it over * rue 

irrieg 


n 
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we MW firing it till *ris ready ro. boil. Then raking ir 
of, continue ro ſtir it xill it be half cooPd ; add 
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0 i 
F 1 cer two ſpoonfuls of Canary or White- Wine, 
—_ anch ſend it cold to the Table. 
ſtore 1 : 

To make a fine Funket. 

PT R.enver ro à quantity of New-Milk heats 
ed, and ter ir by to cool: Then ſtrew it with 
whei Sugar and beaten Cinnamon; over that pour ſome - 
. Cream, ſtrew Sugar upon the Cream, and ſprinklè 

3 — 1 ſe W 

We to „ with Roſe-water. | © 

n ſea- | . PE „ 
i f teriieular way of making Haſty Pudding. 


H“ provided a quart of Milk, throw in two 
handfuls cf Ra ſins of the Sun and as man 
Cu ans: Then add two Manchets frated, wit 
Nutmeg ard a little Flower: Let all boil almoſt 
baff an Hort, lip in a Jump of Butter in the boilirg, 
and diſh your Pudding with pieces of Butter laid 
up and gown upon it. 


Te make Liver- Pudding 


L T a Heg'e-S iver be boil'd and dry'd in an O- 
den, till ir is fir to grate: When is grated, 

P. n thro! a conrle Sieve, and take a pound of it 
104 fn of grated Bread, alſo a pound of Cur- 
dans, wu two pounds of dry Beef-Suer , fhred 
la, and preſs'd thro' the ſame Sieve : Seaton the 
whole with an Ounce of Spice, viz, Nutmeg, Cin- 
nen, Cioyes, Mace, and two grains of Amber- 
Freice, Hing de all theſe Ingredients wel! rogether, 
ING peur on. chem three pints of New M:Ik boild © 
Let che be cover'd for 4 while, and add tix Eggs 
t ET beater. 
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To boil Pigeon. 


Hs ſtuff d your Pigeons with Parſley and 


utter, pur them into an Earthen Pot, with 


ſome ſweer Butter, and let them boib: Afterwards 


add thereto ſome Parſley, Thyme, Roſemary and 


Spinage ſhred; with a little groſs Pepper and Salt: 


Then ſtrain in the Volk of an Egg, with ſome Ver- 


EP, 
1s Rigo Prgeons. 


FT Ard your Pigeons, and cut them into halve 
a leaving ſome whole; leaſon them with Salt, 


Pepper, Cloves and Mace, and waſh them over | 


w.th” the Volks of Eggs: Then having heated a 
goet deal of Butter in a Frying-pan over the Fitz, 


Make it brown with a little Flower, flip in pont 
Pigeons and juſt brown them: That done, take 


tem out, and turn them into a Stew-pan with at 
much ſtrong Gravy as will cover them: Let them 
ſtew vil they are very tender; with a bunch & 


ſweet Herbs, and when they are almoſt enough, 


take ont the Herbs, and put in Oiſters, Anchovies, 


Mufhrooms and Pickles, with a little Shalot. Laſt- 


y, roaſted Larks, or other ſmall Birds are io be 


laid round the Diſh, and for want of Birds, pieces 
5 jry'd Sweet-Breads dipt inf the Volks of Eggs. 


1 


Kt 


. 

| 3 . 1 T EY OI 
beaten wich two er three Spoonfuls of Orange. 
flower Water, and a linle Sal. 


joice, lay Sippers In- the Dith , and let it be ſeryd 
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r -N * 2 is dog 1 1 + ; 1 N ; 
A Rg of Muſhrooms. | 1 
5 


CT Four Muſhrooms into flices; and fry them 
in Lard or Butter; ſeaſon'd with Salt, Nut- 
and W meg, and a faggot of fweer Herbs: The Sauce is 


vith ta be made with a little Flower, Volks of Eggs and 3 
ards WH Lemmor-juice, | | 
* T0 maks a Chicken-Pye; / 

er- | 


Vd LET ydung Chickens be boil'd in an equal quan- 
rity of Milk and Water; then ſtrip off their 

line, and ſeaſon them with Salt, Cloves and Nut- 

meg: Aſterwards having put Puff-pafte round your 

Diſh, as alſo in che bottom of it, lay a Layer of 


lves, Butter, with Artichoke-bettoms, Veal Sweet-Breads 
Salt, and Cecke-Combs; over theſe a Layer of Chick | 
over en, with a bit of Butter roll'd up in the Seafoning, - Ml 
ed 4 and (ome Balls of farcd Meat. Ar laſt lay on the | 
ite, id made ef Puff- paſte and ſet it in an Oven mo- 
your” , deratety heated. 1 | 
take When the Pye is bak'd, while it is hot, pour in 
h as your Caudle, .prepard after this manner. Let half 
hem a bint of White-wine or Cider be boil'd with a 
h of blace of Mace; then remove it from the Fire, and F 
ugh, ip in the Volks of two Eggs well beaten with a ü 
vies, ſpoonfe! of Sugar, and a little bir of Butter roll'd 1 
Laſt- 4d in Flower. ' 
0 be | | 
4 A Lamb-Pye. 8 
8. | 
ing cur the Lamb in thin flices ; ſea ſon then! 
oy arg uh Salt, Sugar, ſmall Pepper, Nutmeg , 
A werd Mace, and lay them in your Coffin + 
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Then put over them, as alſo between every Liye' | 
the Marrow of rwo or three Bones, Butter, Sr. 
rets-boil'd and blanch'd, Raiſins of the Sun ſtond 
Currans and Dates, with ſlicd Lemmon, cahdyd | 
Lemmon, dry'd Cittern, preſervd Barberries au 
large Mace; a „ 
For the Candle, ſer White-Wine, Verjuies aud 
Sugar over the Fire, and ſtir it abour till it beim 
ro thicken ; then putting in the Yolks of three @} 
four Eggs, pour all into you Pye, thro' a Funnel, 
give it a ſhake or two, ſerape on fome Sugar and 
let 1x be ſery d up. 5 3 


To boil a Eapon or Hen. 


Ake a young Capon er Hen ; when you draw} 

it, rake out the fall of the I eaf clean away, 

and it being well waſhed, fill the Belly with Oift.} 
ers: In the mean time, let a Neck of Mutton be 
boil'd in mall Pieces and well scummed; put your! 
Eapon into the Pipkin, and when iris boiled scun 
it again; but be ſure you have no more Water! 
than will cover your Meat; that done, add a Pint 
of White-Wine, with ſome Mace, two or three 
loves, and whole Pepper. A quarter ef an Hou 
before your Meat is boiled enough, put into the 
Pipkin three Anchovies ſtript from the bones au 
wathed, and take care that Salt be put at firſt to 
your Meat: A little Parſly, Spinage, Endive, Sor: 
rel, Roſemary , or ſuch kind of Herbs, will ad 
well to boil with the Broth 5 which being ready 
to diſh, let convenient Sippers be cut: Then tale 
the Oifters out of the Caron, lay them in the Di 1 
with the Broth, and put ſome juice of Lemmom 
and Orarges into it according to your Taſte, * 
5 7 
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5 1 To make Balls of V.. 

iſs q g 5 i I 7 8 3 
long ake the lean of a Leg of Veal, and cut out 
bay UW 1 the Sinews 5 mince it very ſmall, and with ir 


dome fat of Beef-ſyer ; if the Leg be of a Cow- 
Calf „the Udder will be good inſtead of Suet: 
When ir is very well temper d together with the 
Chorping-knife ; have ſome Cloves, Mace, and 
Pepper beaten , and with Salt ſeaſon your Meat, 
patting in ſome Vinegar : Then make up the Meat 
into little Balls, and ſet them to boil in good ſtrong 
Mutton- broth; as ſoon as they are boiled enough, 
| rake the yolks of five or fix Eggs well beaten, 
wich as much Vinegar as you pleaſe, and ſome of 
| the Broth mingled rogether : Stir it into all your 
Balls and Broth, give it a warm on the Fire; then 
dim up the Balls upon Sippets, and pour the Sauce 


dra 
aWa), 


Oit. do i: | 

on be 

. Bals of fardòd Meat for a Chichen - Pye. 
Vater, Te Chickeri-Marrow , with a few Crums of 
a Pint * White. Bread, a little Thyme and Savoury, 
* chree anc the yolks of two Eggs well bearen ; ler the 
Hon te be ſeaſon'd wich Salt, Pepper, Cloves and 
to the Mace: Then having ſcalded a little Spinage,. drain 
es and? ie well, mince it ſmall, and mix it thoroughly with 
firſt to the o!1er Ingredients, to make them look green: 
„ oi: Wi alis may be roll'd into ſeveral Figures; fome 
will do long, forae round, &c, | | p 
| ready | | © a] 
n g - 1332303 

* To malę Mrs. Shelly's Cake. 

le Di | | 
DAP T* x Peck of fine Flower, and thice pounds 
4:7 uf t che Beſt Butter, work your Flower and 


Butter 
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38 The Compleat Cool. 
Butter very well together: Then take ten gg 
(leave our fix Whites ) with a pint and a baff o 

Ale-Yeſt ; beat the Eggs and Yeſt together, and 

put them to the Flower: Take alſo fix pounds of ! 
. blanched Almonds, beat them very well, putring | 
in ſome Roſe-Warer te keep chem from Oil. 

ing, and add what Spice you pleaſe. Let this be 
1 put to the reſt, with a quarter of a pint of Sack 
1 and a little Saffren; and when you have made a 
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into Paſte, cover it warm before the Fire, and le 
it riſe for half an hour; that done, put in twelie 
pounds of Currans well waſhed and dryed , two | 
pounds of Raiſins of the Sun ſtoned and cut ſmall, 
one pound of Sugar; the ſooner you put it inte 
the Oven after the Fruit is put in, the beiter. 


To boil Cream with Codlings, 


ET a quart of Cream be boil'd with Mare and 

Sugar „ while two Yoiks of Eggs are well 
beaten with a ſpoonful of Roſe-water and a gtain 
of Amber-greece : 'Thar done , flip them into the 
Cream, with a piece of ſweet Butter as big 22 
Walnut, and ſtir it over the Fire till it is ready 
ro boil: Then fer it by for tome time to cool, and 
continue to ſtir, till it is quite cold; Afterwardd 
put a quarter of a pound of ftrain'd Codlins into 7 
IG RUE Silver-Diſh over a few Coals to dry, and when 
1 uy Cold pour your Cream upon them ; ler them ſtand 
15 cover'd on a gentle Fire for an Hour, and then ferye 
them vp, | | 
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1 large Pippins into halves, without paring 
„ them , take out the Bores, and put à linde 


. 
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downwerd, put in half a pint of Claret, and a 
e. of a 2 of fine Sugar: That done, ſer 
hom in an Oven and take care they be not bak d 


too much; when they are cold, lay them on a Sal- 


ver with Caraway-Comfits round about, and pour 


che Liquor over them, in order to ſerve them for a 


4s 
Side- Diſh « 


Te make Snail-Potage. 


N ing Waſſi'dd your Snails well in many Waters, 
flip them into a white earthen Pan, or a wide 
Diſh, aud pur as much Water as will cover them: 


Then ſet your Diſh or Pan on ſeme Coals, that it 


may heat by little and little, till the Snails come 


our of cheir Shells, and dye; take them out, and 
wath them very well in Water and Salt twice or 


thrice over: Thar done, put them into a Pipkin 
with Water and Salt, and let them boil a little 


While, to clear them from their Slime; rake them 


out again, and put them into a Cullender: Af.er-- 


warts havirig provided excellent Sallet-Oil, beat 


da great while upon the Fire in the Frying- pan, 
and when it boils very faſt, ſlice two or three O- 


nions in ic, and let them fry well; then put the 
nail; in the Oil, and Onions, and let them ſtew. to- 


cher a little: Laſtly, put the Oil, Onions, and 


Mails all togecher into an Earthen Pipkin of a 


convenient fize, with as much warm Water as will 


ſerye 19 boil them, and make the Potage; ſeaſon 
ther with Salt, and ſo let them boil three or four 
urs: In the mean 


and 


The Compleat Cook, 3% 
emmor-pect in their ſtead: Afcerwards having 
5 them in a Mazarine-Diſh with the Core-lide 
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tn ile ler Parſly, Penny-royal, 
Feanc!, Thyme , and ſuch Herbs, be chopt ſmall 1 


1 


— 283 2 * — 4 — - — "« — > 2 . 
— — 4 © < 4 — — * - q — 4 <a 4 O Hz very N 
— 25 MP 44748685 — — — 2 2 4 - — 3 iy — Io 
r 5 320 eo > 2 * 0 — 2 r * a =: ' a + +200" oo 1 7 TIS * 
2 & 5 N r M I" g EI” PEEP ” * 


— 5 
- 3 — * 
— > + | fe , a 8 — 71 * , 
2 Wa OY PONIES R 5 — 25 a CCE Ed Ge Y * , 8 * 
. . ͤ abocd. wi» > " 2 ED 8 2 — - 3 
4 7 x 4 * 5 az 9 4 - * * * 6.4 *. ** 
* 0 _ "IP : 1 WEL - — — 2 5 bs 


- A 
* 


40 The Compleat Ct. 
and pounded in a Mortar as it is uſually dons for 
Green-Sauce ; adding ſome crums of Bread ſogk.- | 
ed in the Snail-Potage : Then diſſolve all in the 
Mortar, with a little Saffron and Cloves well bear. 
en, and pour in as much Portage into the Morar, 
2s will make the Spice, Bread and Herbs like 
thickning for'a Pot; ſo pur chem all into the Snails; 
and ler them ſtew together. When they are ready 
to be ſerved up, you may ſqueez into the Potage a 
Lemmon, and add # little Vinegar ; or if you pur 
in a Clove of Garlick among the Herbs, and beat 
it with them in the Mortar, it will not taſte the 
worſe ; ſerve them up in a Diſh with Sippers f 
Bread in the bottom. This Portage is very nou-- 
riſhing,and good for Conſumprive Perfons, 


— 


To make Beef A-la- Mode. 


from the Fat and Skins, beat it well with a 
Rolling-Pis, and lard ir quite thro'- with Fat Ba- 


bi 
. lf H Aving provided a” fleſhy piece of Beef, clear ii 


con: Then ler it be high {caſon'd With Salt, Pepper, 
1411 if Gloves, Mace, and Nutmegs bearen ; and put into 
a2 Por where Beef has been boild in good 
Fe \ Broth, with a handful of ?Sweer- Herbs, two er 


ſtrong 


U rhiee Bay-leaves and a few Shalots.' Some time 
$4.16 0 3 1 4 ; - . : 5 

after, pour in a Pint of Claret- Wine, with three 
e Anchovies, and let all boil together till the Liquor 


ttickening taſtes well of the Spice, and the Meat 


is tender; which may be eaten either. hot or 


Wy, Vea] A- la- Mode. 


Fill. JET a large Filler of Veal be clear'd from the | 


Bone and hard Skin : For the ſeaſoning, take 


Salt, Pepper, beaten Cloyes, and Mace, Sweet 
\' Marjo- 
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Maric'am, Thyme, Shalor, and Lemmon: peel ſhred {Þ 


dk. 3 very fine. Take alſo half a Pound of good Ba- 

the cn, cut ir our into pieces as thick as your Finger, 

eat. and roll it up in the Seaſoning *: Then let your Mear 

ur, be d up cloſe, and waſh'd with the yolks of 

like Fees ; lay it in a Diſh to bake with pieces of Zut- 

ail, ter all over it; when dis drawn, take it ont, and 

ady ſcrd it ro the. Table. 125 * 
ge 4 | 

an = Io make a Salmagund, 

the 1 AY a Layer of Veal or Chicken in a Diſh, o- 
; of „er that a layer of the yolks of hard Eggs, 
6] weh another of rhe Whites; then a layer of An- 


_ ehovies, à layer of all ſorts of Pickles ; and be- 
en every one Of theſe, a layer of Spinage, Sor- 
i ara Chives likewiſe ſhred ſmall ; continue fo 
done, ui your Diſh is fall, only leave a place 
de Jop to ſet an Orange or Lemmon. This 
Compound is to be eaten with Lemmon-jnice or 
n Oil and Venegar beat up thick together. 


Ts boil Rump of Beef after the French Faſbion. 


1 Rump of Beef, or the ſmall end of the Brisker 
44 being parboil'd half an Hour, let it be taken 
up 4nd DU” into a deep Duh 85 Then flaſh it in the 
ide, hat the Gravy may come out; throwing a 
little Pepper and Salt between every Cut: That 
done, $11 up the Duh with the beſt Claret- Wine,. 
put in three or four pieces of large Mace, and ſer it 
on the Co als cloſe covered, in order to boil above 
an hvur and a half; but turn the Meat often in the 
mean tie: Aflerwards with a ſpoon take off the 
Fat, and add fix Onions flic'd, a handfal of Capers 
or Broom-buds, half a dozen of hard Lettice _ 

1  raree 
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Verjuice. Ser the whole Meſs a boilirg, t Il che 
Mear is tender, and ſer ve it up with brown Brea 
and Sippets fryed in Butter. 3 


To make Fritters of Shecps-Trotters. 


. your Trotters, and ſer them a ftewing 
in a Sllver-Diſh, with a linle firong 
Broth, Salt, a ſtick of Cinnamon, two or three 
Cloves, and a piece of Orange-peel : When they 
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three ſpoonfuls of Wine-Vinegar, and as müch 
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are done enough, take them our of the Liquor, 


and lay them on a Pye-plate to cool: Afterwards 


dip them in a good Fritter- batter made with Sack; 


baving ready ro fry them ſome excellent clarify d 
Burter very hat in the Pan. As ſoon as they are fryd, 
ſqueez in the juice of three or four Oranges, toſs 


them once or twice in a Diſh, and ſo ſend them to 


o 


the Table, 
To make an Almond: Puddint- 


T* your Almonds when they are blanched, 
and beat as many as will ſerve for your Diſh; 
then add four or five rn of Eggs, Roſe- water, 
Nutmegs, Cloves an 


ven; but youg Oven muſt not be hotter than for 
Bisket-Bread:“ When it is half baked, take the 


white of an Egg, Roſe-water and fine Sugar well 


3 WA | beaten together, lay it over your Pudding with f 


feather ; and ſer it in again; then tick it-over with 
Almonds, and ſo fend it up. | 


Ar 


"Y 


11 Mace, with a”litde Sugar, 
a little Salt and Marrow, and ſo ſer it into the O- 


He 


4 Almond-Pudding boifd. 


guart of Cream, graic in a Penny-Loaf with 
a Nutmeg, fix ſpeonfuls of Flower and half a 
Pom! of Almonds beaten fine; ler theſe be well 
ccmper'd and {weeren'd with fine Sugar, thar done, 
flower the Bag and put it into the Por, When 
var Pudding is boiFd engugh, pour on it Butter 
melted with a little Roſe- water, and ſtick it with 


bplanched Almonds. 


An Almond-Pudding in Guts, 
JET a Pound of Almonds be firft beaten with 


Orange-Hower Water; ler twelve Eggs with 


1alt their Whites, four Nutmegs, and a little Salt, 
be likewiſe beat together with two Pounds of 


Marrow or Beef-ſuer, ſhred . ſmall 2 Then take 


ent Penny-Loaves grated fine, one Pound of Su- 
-1r red, a Pint of Cream, and half a Pint of 


:anze-Flower Water. When all theſe Ingredients WM 
zrc wel! incorporated, fill the Guts, and dip them 


in water as they are done. 


To make an Almond-Caudie, 


Te three Pints of Ale and boil it with ſlicd 


Bread, Cloves and Mace; having at hand, a 


You of blanch'd Almonds ftamp'd in a Mortar, 
with a little White- Wine: Strain them out into a 


inc of White-Wine, and thicken your Ale; 


Iweeten it if you pleaſe, but be ſure to take oft the 
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To make an Almond. Florenlins 


ET one Pound of Fordan-Almonds be blanchd 

and ftampr in a Morrar with a little Orange. 
Flewer Water: Then rake a Pound of Currans' 
a quarter of a Pound of Marrow, ſeaſon'd with 
bearen Nutmeg, Cloves and Mace ; alſo the yolks 
and half rhe Whites of Eight Egge, beat up with 
a quarter of a Pint of Sack; half a Pound of 
freſh Butter melted, and ſ-me Sugar, with Can- 
dy'd Citron and Lemmon-peel. Let all theſe In- 
gredients be well mingled together, and put Puff. 
Paſte on the bottom and top of your Florendine, 


Mr. Rudftone's Paſſet. 


LET. Pint of Sack, a quarter of a Pint of Me; 


and three quarters of a Pound of Sugar boil 
tegethe; then add ther eto two yolks of Eggs, 
ui h fixrecn Whites very well beaten; and ftir all 
till the Liquor grows thick, Afcerwards taking 
three pins of M Ik or Cream that has boil d to 
a quart, and ſet by till 'tis cold; pour it to your 
Sack, and Eggs, and ſtir them well together; 
that done, cover your Poſſet with a Plate, and 
ſerve it vp, 


To make Taffaty-Cream, 


T* a quart cf t ick Cream, and the Whites 
of eight Eggs besten to a froth with Roſe- 
Warer; han $&.mwng off the Froth, put it into 
the Cream, and ler 1: bol, hut keep it continually 
ſtircd: Aft ro ards ſlip 16 the yalks of eight Eggs 
well bearen, and ft them in off the Fire allo 

Over 


tes 
ſe- 
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der kit for a little while; ſeaſon the whole Me$ 
with Sugar, pour it ont and fer it by to cool. 


Lemmon - Cream. 


fAving par d four fair Lemmons, ſhred the Peel 
E very ſmall, and pur ir into a Silver-Cup: 
Then {queez in all the juice of your Leinmons, 


cover ir and let it ſtand two hours ftirring it ſome- 


tines: Afterwards you are to add three quarters 
of a Pint of fair Water, eight ſpoonfuls, of O- 


range Flower Water or Roſe- water, half a Pound 


of 6ne Loaf-Sugar, fix Whites of Eggs and three 
yolks well beaten, Let all paſs thro a Canvaſs« 
aner, and boil your Cream ro a due Confifteace, 
keeping it cantinually ſtirr d. Fs 

Orange-Cream is made after the ſame manner, 
0:7 700 aſt leave out half rhe Peel, and put in 


a yols, or tWO more. . | 


* 


To mate Cuftards. 
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eh Sugar. That done, pur ir into your 


Cut Cups, and let them bur juſt boil up in 
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Set Cuſtards, 


J #1 4 guartof Cream be boil'd with ſome broad 
Mace, and afcerwards fer by to cool: When 
(> 19.7, temper it with fix Eggs, leaving out half 

- M | che 
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| the Whites beaten well with a ſpoonful of Rog: . 
Water, or Orange-Flewer Water and a Pound of $u. Wk: 
gar. In the mean time, the Coffins are to be fer in 
the Oven to harden, (before you fill them) and 
prickr on the bottom with a ſmall Pin, te preyemt 
their rifing in Bliſters, bY 
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| A Quart of Cream being boil'd as befare, with | 
. a blade of Mace, add thereto a convenient 
„ uantity ef boild Rice, welibeaten with your 
1 Cream. Then ler all be mingled together and ftirrd 
continually over the Fire: When tis enough, take it 
off, put a idle Roſe- Water, and ſweeten it"to 
your Jaſte. Ye 5 
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To make a Cuſtard for a Conſumption, 


*T*Ake a Gallun ef red Cows Milk, Conſerve of 

led Refes, torr Ounces, white Sugar-candy 
two Ounces, prepar d Coral, prepar d Pearl, and 
White Am ef each one Dram, and ene grain of 
An be- ecce, I et all cheſe be put into an eat- 
then Pat, wit! ſome ! eaf-Gold, the yolks and 
Whites of twelve Eggs, a little Cinnamon and 
Mace : Then cover your Pot with Paſte, and fer 
it in an Oven wita Houſhold-Bread, 
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To make a Leach of Almonds, 


Eat a Pound of blanch'd Almonds in a Mortar, 
cur in a Pint of new Milk, and ſtrain the 
whole Meſs : Then adding two ſpoonfuls of Roſe- 
water, with halt an Ounce of the 1 
: | = 


I . ] iK. . . are a e 00 een e 


** " Q 9 N +» U 
n . N Gl Kur Ml 1 1 FEET 3 
. * nn een enen 1 
We "Wo * F, 6 6 * * . * * 5 8 8 4 0 7 e 1 75 8 
n A e r : ; 
. 


The Compleat Cook. . 47 
ung: glass, aud a grain of Musk; ſtrain all a ſe- 


ond time for Uſe. 


To make French Bread. 
de a Pound of Flower, a little Veſt, and a little 


ich new Milk wam'd: Then lay your Paſte for a 
nile before rhe Fire, make it up into little Loaves 
r Rolls, Flower it very well, and bake it in a 
« with Wc | 
yenient 
1 your 
| ftirr'd 
take it 
1 it to 


To make Ginger- Bread. 
Te three Pounds of Flower, two Pounds of 
L Treacie, half a Pound of Sugar, two Ounces 
FCand y Orange and Lemmon-Pec], One Ounce 


jen's together as Riff as you can poſſibly, and 
be chem in an Qven with White-Bread. 


4 


To make 4 good Seed-Cake. 
arter of a peck of Flower, tus 


>rYe of 
-candy 
1, and 
rain of 
un Cats 
s and 
a and 


nd ſet 


1 4 
+; ;?} A £ * 
"7 A |: * . — 


? 

A 

A 
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I lad bor of 1 

0 lad iy the Fire, for half an hour ro riſe ; 
ber the Paper, and fer your Cake upcn ir with- 
Hoc ; when *tis bak d, Ice it over with White 


£295 and Powder-Sugar, and ſer it again in rue 


fortar, Nr harden, 
in the 
Roſe- 
hiteſt 


Iling- 


n * * a 9 
* * eee 7 Tir Cs * 
dt 4 I RA 3 Sb Ce FRE : 
2 * * + 
LE Oe p ES 7, n 1 


treſh Butter; let them be remper'd very light 


f Ginger and new Spice: Mix all theſe Ingre- 


Pound of Butter beaten to a Cream, a Pound 
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48 The Compleat Cool. 
| J0o dreſs a Diſb of Artichokes. 
Oil your Artichokes in a Beef. Pot, till theF 
are tender, and take off the tops, leaving the 
Bottoms: Then lay them ina Diſh with fair Wa. 
ter, two or thice ſpoonfuls ef Sack, a ſpoonful of 
Sugar, and ſo let chem boil upon the Coals fil 
pouring on the Liquor, to give them a goc d Taſte: 
hen they have ſtew'd half an hour take tbe li 
quor from them, and make ready ſome bail 
Cream, thicken'd with the yolk of an Egg or two, 
ſome lumps of Marrow and a goed piece of ſweet 
Butter, : ſeaſoning it with Salt, Sugar and whole 
Mace: Then lay Toaſts under your Artichokes, and 
pour tbe p erar d Cream over them. 


To make good Soop. 
ET a leg of Beef, a knuckle of Veal, and the 
Far end cf a Neck of Mutton be chopt u 
pieces, to nake Broth of them, with a craft cf 
Bread: Then ſtrain the Broth from the Meat, 
pour It into an eaithen Pot, with a Pint of White 
Wine, a bunch of Sweet Herbs, and good ſtore 
bf Spinage. Afterwards a Hen larded with Br 
„con is to be beil'd in the Socp, and as many 
Eggs beaten up as will ſeive to thicken it. When 
t 1s enough, turn it into a Dith, ſqueez in the juice 
of an Orange, and lay yonr Fowl in the middle 
with the B:oth and Sippets. | | 


. 


* 
KK ho * 


| Peaſc-Soep. FS, | 
Hine made ſtronę Broth of a leg of Beek, ſa 
t by to cool; afrerwards put in two quam 
ef Peaſe, and let chem boil till they are enoug 
with an Onion ſtock with Cloves: Then fri 


our L007, fer it aver the Fire again; and feald 
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The Compleat Cook, 40 
wich Salt, Pepper, Spice; Sorrel, Letcice, Spi- 
nage, a jarge Leek, young Beers and other ſerts 


lh of $00p-Herbs : To racſe add a Pint of ſtrong 
ing the Wl Gravy, Balls of farc'd Meat, cr spr Bread and bits 


ur Wa. of Bacon in the Diſh 5 which is to be Garvih'd, 


* 


1 . with grazed Bread and crispt Bacon. 
als il hf | | 
Taſte: To make a fort of Frumenty. 


1 * T e a quarter of a Pound of French Barley, 
> boi 


che whiiet you can get, boil it very tender 


or two ©: tbe Or four ſeveral Waters, and ler it and 


foes till it is cold. I ben put it into a quart of Cream, 
Whole 


with a blade of Mace, a Nutmeg cut in quarters, 
es and H a ace of Ginger, cut in four cr five pieces, and 
ſo l-£ ic bella good while; contiavally ftirr rg and 
ſeaſoning it to your Tafte: That done, beat vp 
the yolks of sour Eggs, with a little Cream, ftir 


* 


them inte the Frumenty, and let it boil a little af- 


and th 


chopt WW: the as are in, In the mean time, having at 
craft ol {id tony Almonds blanch'd and beaten with 


*. 


Paſe-Water, rub them thro a Boulter-ſtrainer, 
71h 4 ie of your Frumenty, but do not ſet it 
oer the Fire any longer, Afrerwards, fiir in 
lone dat, with a little Nutmeg flic'd, pick eur the 
Lune, gad men the whole Mels into a Dish, in 
der to be ſervd up. 


> Meat, 
F White» 
0d ſtote 
vich Bi- 
as many 
. Wben 


rhe juice | 
» middle To make Paits or Cabbage-Cream. - 


wo thirry Ale-Pints of new Milk, and fer it 
wnrde Fire in a Kettle, till it is ſcalding-hot; 
en 2.7 gtten to keep it from Creaming: Then 
eur 1047 „KAilk our into thirty earthen Fans; as 
ar torch, take off the bubbles with a Spoon, 


-; er :t to cool. Afterwards, you are to take 
hh ? 


Beef, it 
vo quarts 
e enoupl 
en tral 
nd ſn EN; hie be Kettle is ſcourd very clean, to 
| C2 hear 
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be Cream with thin Slices, and lay it on a Pye- 
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50 The Compleat Cool. 
heat the Milk again; and: fo, four or five times 
ſucceffively, In the laying of it, firſt ſet a ſtalk in 
the midſt of rhe Plate, and let the reſt of che Cream 
be laid upon char ſlopir g: Between every layer, 
you are tn ſcrape. Sogar ard ſprinkle Roſe- Water; 

alſo (if you pleaſe,) add Ambergreece and Muk 
powder'd : In the heating of the Milk, you muſt 


take care tO avoid Smoke, 


To make Pap. 

"ET three qya'rs of new Milk over the Fire it 

a dry Silver Dich, or Bafon ; and when it be- 
£1716 10 poll _ irs Then pur thereto a handful 
ef Flower, with the yolks of three Eggs, which 
vou muſt have well mingled together with a La- 
eile full of cold NILE, b cfure you put to it the Milk 
rhar boils; and as it boils, fir it all the while ll 
ir be enough: Iz the boiltzg, ſeaſon it with a lit 
ric Salr 5 and 2 lirrle fine beaten Sugar, and {» 


keep it fired til it is boiled as thick as Jo 


deſire; then put it forth into another Diſh, and 


3 
LerVYC It up. 


nfs Pap. 
Abe r:celpronfulsof Rice-F! ower fine ly bearen 
wt fied, two yolks of Eggs, three {poonfuls 
of Sugar, «and three or four {pocnfols of Roſe- 
water. Jeg 75 cheſe four together, and put them 
to a Pint of Cream 3 ; then {et it on the Fire, and 
— ir ftirred t Il it come to a reaſonable thicknets; 


then Diſh t and ſerve it ap. 


Ts Peach Eags, after 4 particular Hanner. 


TI a dozen of new laid Eggs, and the Fieh 
: 1 7 x EIT r fr ve Parr 'C ges, Or. 0 ker Fowl; 


14 


mins ihe latter às ſmall as you can, ao 
wit 


PY A) abu 


Fire in 
Vit be⸗ 
zandful 

Which 
a La- 
e Milk 
mle tl 
ch a lit. 
and {1 


as 5 


ſh, and 


7 bearen 
oonfuls 
" Roke- 
it them 
re, and 
cknels; 


r. 
he Fehl 

Fowl; 
eaſon | 


will 


The G 0 oy - "Te 


wi wil a few bearen Cloves, Mace Sid Nutmeg, | 

« 1 Silver-Dith, with a Ladlefal or wo of Mut- 
ron-Gravy in whi ich two or three Anchovies are 
diuelved: 7 hen £ fer ir a ſtewing over a Charcoal - 
£10, and afrer it is balf Rewed ; as it boils, break 
11 | yOu r {0595 one by one; as you break them, ſlip 
aß molt part of the Wkires, and with one end 
of yali bs ſhell, make a place in your D:ſh of 
Mea pur the yolks of your Eggs. round in or- 
dong e che Meat, and ſo let chem ſtew till the 
$ are en. wgh : Thar done, grate in a lutle Nut- 
meg d {qucez in the juice of a couple of Oran- 
haue a care none of the Seeds go in, wipe 
yoar Dif wn and garniſh it wh 10ur or hve whole 
30 * 


. Se. 


Potage of Ox-Palates.. 


Tac Ux-Palares after they are ho led render * 
1 the Beef- Kettle cr Pot, among lome other 
Meat ; danch and ſerve them clean: Then cut 
enen Falate in two, and fer them a ftewing be- 
eln iwo Diſhes, with a piece of leer Bacen, an 
Ball * of AMuſtroo 15 five Cr 11x Vea -Sweet- 
Preads, a Lade full or two of ſtrong Boch, and 
4 MU Ati Gn-Gravy, an Onion or two, hve « OL 
* Cioves, a blade or rwo of Mace, and a piece : 
ct as 25) cel: As the Palates ſtew, p. cpae jour 
Dun ws u tae botroms and teps of ewe or three 
Chear-Lc Aves, dried ani muiſten'd wirh ſome 
Mut n-Gravy, and the Broth your Palates ftew 
in; You moit allo bave the Marrow (ef two or 
ice Back- zones ſtewed in a lite Bro h between 
gutes, in great pieces. When Your Pa- 
JAMS an. Marc Ow are ftewed, and ready io be 
put ito the Dith, take out all the Spice, Onion 
and Bacor 21, and lay them in your Plates, with the 
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32 the Compleat Cook. _ | 

Sweet-Breads and Muſhrooms : Pour in rhe Broch 

they were ftewd in, ſet your pieces of Marrow 
n order, {queez in the jnice of two or three O. 
ranges and ſend a] rery hot to the Table, 


To make Plum- Potage. 

Hense boild a Neck of Mutton with a leg df 
& 1 Beef in four Gallons of Wacer, till all: the 
gaodneſs is got; ſtrain the Liquor from the Meat 
and when It is cold, take off all the Fa:: The 
next Pay, grate the crum of a ſix-Penny-Loaf and 
let ir ſoak an hour in ſome of the Liquor: They 
ferring your Broth over the Fire again, put in the 
Bread, with two Pounds of Raiſins of the Sun, 
onc Pon! of Curians, half a Pound of Dates 
it-n'!, a quact of Ciarer-Wine, and a Pint of 
Canary: Seaſon all with Cloves, ſome whole 
Mace, and a littie Cinnamon. The Dith is rs te 
garnifd with Cruſt of Brown Bread grated and 
Plams laid in heaps round the brims of it. 


| Penſe-Potage. 

? O11 four quarts of Peaſe in ſix quarts of Wi 
ter, withala:ge Onion and other ſeaſoning: 
When they ate enough, ftrain them thro a Cul- 
lender, and let the Liquor l oil again for fone 
time, with four hancfuls of Spinage, two Leaks 
a little Mint all cur grof*, and two ſpoonfuls of 
Flower temper'd with Water. Then add Balls ol 
farcd Meat, and a little after a Pound of frell 
Butter; keep your Porage ſtirring till the Bute 

is melted, and Diſh it in order to be ſerv up. 
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| The Facovins Potape. 
1/0 Ake the fleſh of a haſhed Capon or Turk 


A. cold, mince ir as {mall as you can; uu 0 
WE EE". ond N crave 


— ot "8 


r . - 
— 4 2 bard 
ARS - 
_ FT 
5 I — 


Tae mu Bn ER: 


: . 
Wr.. e eee eee , F : j { i 


of Wa- 


oning: 
2 Cul. 
or {one 

Leaks, 
nfals of 
Balls of 
of frell 
e Bunet 


up. 


Türken 
grate (f 
{cra 


wm. 


N 22 py bs 4 5 2 " 4 
„ ah #6 * * * 1 Wan *.- M4 84 \ % 
g ph N . dere % 1 oY TY or tal 9 * 

& Wy SS A 4 V * * 3 2 ern $ A 2 * ee * 2 * N 
„ . 7 2 FE, 80 "i x 


f:rape among the fleſh, rwo or rhree Ounces of 

Pimeſan, or old Hofand-Cheeſe; ſeaſon all 
with bearen Cloves, Nutmeg, Mace and Salt: 
Then dry the borroms and tops of four or five. 
au Rolls, before the fire, or in an Oven, and 
pat them into 2 fair Silver-Diſh , ſer over the 
Fir: Wer your Br ad in a l adle full of ſtrong 
Broth, and a Ladleful of Mutron-Gravy ; ftrew 
in your minced Meat all of an equal th ckneſs in 
each place; then ſtick in twelve or eighteen pieces 


of Marrow as big es Walnuis, and pour on a 


Latieful of pure Mutton Gravy: That done, co- 
ver your Diſh cloſt, and as it ſtews add now and 
then fre Murtron-Gravy thereto ,: thruft your 
Knife lometimes to the bottom, ro keep the Bread 
from ft cking to the Dith, let ir ſo ſtew fill, till 
you are ready to Diſh it away, and when you 
ſave it (if need require,) add more Mutton-Gra- 
vy. IJusez in che juice of two or three Oranges, 
a.d ſerve all to the Table in the ſame D:ſh, 


gar ſiciiar manner of hewing Chickens or Ru- 
| bets, | 

Tale twe, three, or fur Chickens, abour the 
* big is cf 4 Partridg-,and Coil them till they 
ae half done enough 3 Ihen take them eff, and 
eur then into little piec-s feparating the jaynt- 
ones one from another; ler not the Meat be 
minced, Hat cur into great ſl ces, not fo exactly, 
but 122.2 or lets ; the breaſt: bones are not ſo pro- 
fer to be put in: However put the Meat together 
with ite other Bones (upen which there muſt alſo 
ve 10:50 Meat remaining) into a good quantiiy of 
ar 1 er or Broth wherein the Ciickers were 
bolled; and ſee it over a Chating-Diſh of Cereals, - 
berweor vo Diſhes, that ſs it may ftew on till it 
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be fully enough ; but firſt ſeaſon it with Sal td 


groſs Pepper, and afterwards add Oil to it, mum 


or leſs according to the goodneſs thereof. A links 
before you take the Meat from the Fire, put in 


$:ch a quantity of juice of Lemmons as way ba 


agree with your taſte. This makes an excellent 
Dt of Meat, which is to be ſerved up in the I. 
quor ; and though for a need it may be made wit 
Liicr inftead of Oil, and with Vinegar inſtead of 


Jemmenjuice; yer is the other incomparably ber 
ter For ſuch as Fave not an averſion for Oil. The! 
ſame Di may be a'ſo made of Veal, or Patridge, 
er Kabbers; and indeed the beſt of them all jy] 


Rabbete, if they be ſo drelsd before Michaelma; 
to aferwa'ds methinks they grow rank; fince 
though they are facter, ver the fleſh is more hard 
and dry. | | 
To boil a Gammon of Bacon, or any Salted Mea, 
Sang d in the Smolæ 3 4 Neati-T ongues, Hogs- Chee 
| GC. 
UT in the Kettle of Water, to boil with them, 
three or four bancfuls of Hay-Flowers, or only 


Hay, (if you cannot get the Flowers,) bur let them 


be 1y'd up loc ſaly in a bag of courſe Cloth. Thi 
will rake ycur Mea, much more tender, ſhort 
and Mellow, and cf a nn r Coœlonr. 
A Potage of Cn pons. 

"J Avis a ccuple of young Capons, ſer them, and 

= fil up their bellies with Marrew , then pil 
them irto a Pipkin with a Kruckle of Veal, 
Neck of Mutron, a Marcow-bone, and ſome Veil. 
Sweet-breads,ſeaſon your Broth with Cloves, Mac 
and a little Salt, fe: it over the Fire, and let! 


bi! gently till your Capons are enough, but ud 
| 10⁰ 
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The Compleat Cook. ge - 
ta much: In the mean time, make rea ly the 
bot: oms and tops of eighr or ten new Rolls, 2nd 
put chem dried into a Silver- Diſh wherein ꝙ uu ate 
to ſerve the Capons „ ſet it over the Fire, and pur 
to your Bread, tw o E. full of Broth in which 
your Capo! is are boiled, with a Ladle full of Mut- 
t0n-Sr.vy ; fo cover your Diſn, and let it and 
Ll you Dich up your Capon:: If ir be requifice, 
row and then a | adteful of Brach and < 2raVy 
wy the Bread grow dry; When you are ready to 
ſerve ir, firſt lay in the Mar:ow-bene, then the 
C:pcrs on each ſide; filling bp your Dim wich 
the Mu ton Gravy, no Wich you muſt ſqueez 
the juice of a Lemmon or two. Afrerwards with 
pour, rake of all the Fat that ſwims on the Pa- 
our Capen with the Sweet-Bready 
and iome Ly -mmons; and ſo ſerve it, | 


tage, Salt 1 11 


Ts ; farce ce a Leg of Mutton, 


[Aving provided a la! ge Leg of Mutron; cut a 
0-5 t in the Back- fi le, and take out all rhe 

7, 1 1 = 

Near zou can get; Which is to be chopt fine, with 


{ oon 1 i of Marrow CY Beef. ſuet, Oiſters, 
three Ane Movie. „ Sweet Herbs, a few Chives or an 
Union, a ine Lemmon-peel, Sal , Pepper, beaten 
Mete 40 Mummers. Then Pound all cheſe ina 


1 1 
Mortar, ug vour Meat wich them, and flitch it 


Thread. After that, fer the Meat 

„ah it wi kh the Volks of Eggs, dridge 
t Wiith Fig de and lay Pieces ef Butter all over 
t, in order to Bake or Koaſt the ſame. Ia the 
een LINE, er Jiſte 18 be ite ew d in White V De, 
Vit 2 ede of Mace, keeping the largeſt to be 


elde up . Anchovy-Sa Sauce , Muſhrooms and 
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and a little Thyme ſtripped : Then put in the 
*Cruſt of a French Roll grated, to thicken it, and 
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Mace, and Salt. Afterwards ſer all a boiling in 
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To boil Ducks after the French Faſhion, 
LEI the Ducks be larded, ſpitted and half 
*— roaſted : Then draw them and put them iny 
a Pipkin ; as alſo a quart of Claret-Wine, ſome 
Cheſnuts, a pint of great Oiſters, that have thy 
Beards taken from them, three Onions mince 
very ſmall, ſome Mace, a. little bearen Ginger 


fo Diſh it upon Sippets. This may be diverſified; 
if there be ſtrong Broth, there need not be fo much 
Wine pur in; and if there be no Oiſters ot 
Cheſnuts, you may put in Artichoke- bottom: 
Turneps, Colliflowers, Bacon in thin ſlices, Sweet 
Breads, Ge. . 


To boil a Gooſe with Cabbage or Sauſages, 
F Ake your Gocſe and Salt it two or three daft 
1 then truſs it to boil; cut Lard as big asih 
top of Four Finger, as much as will Lard the fel 
of the Breaft ; and ſeaſon your Lard with Pepper 


Becf-broth if you have any, or Water; ſeaſoning 
your Liquor with a little Salt, Pepper groſly beat 
en, an Ounce or two, a Bundle ef Bay-leaves 
Roſmary and Thyme, ried all together: In the 
mean while, having prepared your Cab bage © 
Sauſages boiled very tender, ſqueez all the W aret 
fron them, pur them into a Pipkin, with a lic 
Rrong Broth or Clarer-Wine, and an Onion of 
rao ; ſeaſon it with Pepper, Sal', and Mace! 
your Taſte ; add fx Anchovies diflolved, ard | 
ail few a cord while on the Fire: Put in à Ia 
uc te of chick Buner, with a little Vinegar, wie! 
your Goole is boiled enough; and lay your 4 
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+ 
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Hotter melred thick. 


1 Comm. - 57 
i196 on Sippers of Bread, the Gooſe on the top 
of ur Cabbage, and ſome of the Cabbage on 
top of your Goole. OS | 


To make a pood Tanſey. | 

1 twenty five Eggs (abating half the Whites) 

be beaten well with half a Pint of Cream, and 
a Pound of Nap/es-bisker grated very fine: Then 
put in a little Spinage and Tanſcy to give it a 
green Colour, and {weeren all with Sugar: Ia rhe _ 
mean time, a skillet being butter'd ſlip in your mM 
Tauſey, ftir_ it over the Fire continually, and 
when it begins to thicken, pour it into a Pan, in 
order to be fryd with good freſh Butter made 
very hot: When tis done enough, turn it out 
gently into a Dith, ſqueez in the juice of an O- 
ange, and ſtrew Sugar on the top, as allo round 
the brims of your Diſh. 


A Pippin-Tanſey, 


P's your Apples, and cut them into thin round 
ces; lay them on the bottom of the Pan, and 
fie hem in good ſweet Butter over a gentle Fre: 
Then take eight beaten. Eggs Whites and all, with 
2 hali-penny Loaf grated, half a Pint of Cream, 
zug 2 little Nut neg, Cinnamon, Ginger and 
noic-Warer, Let all theſe be well incorporated 
ph rand pour'd over the fryd Pippins, When 


yuur Tanſey is thoroughly bak d on one fide o. 
Fer 2 qu ck Fire, turn it, and let it be ſetvd up with 


A Tanſey for Lent. 
1 1 - 


— 


LY Ie OR 
BE Fon 


i The Coplecr Ones 


"Of Carp : Then ſtrain the whole with the em 
of a fine Manchet, Roſe · Water and Sugar, and fry | 
it in ſweer Butter. 1 


To male an tins 7 Egg. 


HAS beat up your Eggs, ſeaſon them with 

alt and whele Pepper, and fry them in a 
7004 deal of freſh Butter thoroughly heated: 
45 den put in the Eggs with four ſpoonfuls of | 
ir-ng Gravy, and firew over them Parſly and 
6h ves fbxec. ſmall: As focn as one fide of your 
Ovactet is done enough, turn it on the other, and H. 
ſqucez in the juice of an Orange or Lemmon. * 
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To make 4 : Buttalia-Pye. N | 
Wu four r four MW 
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þ Gx-Palares well builed, blanched and cut int W. 

pal Pieces; alſo fix Lambeſt, nes, as mary good e 
1 Yea! Sweet-breads eur in halves 'and parboikd; 
A "very Cock. combs boiled and blanched, the Pot. 

* ms of fbur Art hokes, a Pint of Oifters par- 7 
. Noiled ard beaided, and the Matrow cf. three 

4 Boner; tam all with Mace, Nutmeg and Bill «i 

} Salt: After ards! la your Meat in a Coffin ct fine WII 

Paſte p. 30 Por "03:bie to the quantity thereof; pur Ml ©. 

1 alf a Paend of Botrer upon it, and a little Wa- dle 

1 ter into the Pye, before it be fer in the Oven: Let vor 

1. Hand in ite Oven an kour and a half ; then 28 

caving  orawn it, pour cut che Butter at the top Cn 

of the Pye, and Fut into it a leer of Gravy, Butter, JOU 

and Lemons, and ſerve it up. s BE 

un 

40 nia le a Pre of a Calf Head. : 1 

EI your Calf s. Head be clean d, well v aſhed Tr; 

* and ſet a bobine ti! it bet thre quarters boiled, WA ©: 


en cut Git 1 fieth row the Be nes, in pt * 5 
8 


a n 


Lig as Walrurs, blanch the Tongue, and ciit it in 


— > 


au! bearded, with the Volks of twelve Eggs; 
pur ſome thin flices of Bacon among the Meat, 
and cn the top thereof, when it is in the Pye; 


th eur an Osion ſmall and put it in the bottom of 
12 vour Pie; feafon it with Pepper, Nutmeg, Mace, 

d: 1:4 Sar, and make your Coffin of what faſhion vo 
of phase. Lay Butter on the botrom and top of 
nd wur Pre, before you cleſe it, and pur in a little 
ur Water before it is fer in the Oven; let it bake an 


nd Hour and a half. When you draw ir out, take off 


ale of rhick Butter, Mutton-Gravy, a Lemmon 
pared and iced, with two or three Anchovies 
difolved, Theſe being ſtewed together a little 
while, cat your Lid in handſome pieces, lay It 


teund the Pye, and ſerve it. 


To make Snow-Cream. 


T ke chree pints of Cream, and the Whites of 

von or eight Eggs; ſtrain them together, 
with a little Role-water, and as much Sugar as 
wiilwe-ren it. Then beat your Cream with a 
ex C 
dle of 
four haves, ſtanding upright in the Cream : Now 


3 * ir * & —_ 


* Le snow ariſes, rake it up with a ſpoon in a 


jou lave a ſufficient quantity of this Snow, take 


Cream that is leſt and bail it in a Skiller, put- 
2, whole Cloves, ſticks of Cinnamon, and 


ule Ginger bruiſed 5 Ler it boil till it be thick, 


1213 ,in When tis cold; put it into a Dich, aud 
% ont SWOW upon is. 
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lices : That done, add a quart of Oiſters parboiled 4 


— 
a 


che Lid, with all the far on the top, and put in 
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eft a-cro's at one end, or elſe with a Bun- 
ers ryed together, and rolled b:rween 


Calender, that the thin may run out; and when 
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To make mino d Pyes. 


Hing provided a freſh Neat Tongue let | 


be boil'd, blanch'd and minc'd, either hot o 


cold, Then for every Pound-weight of Tengue, 


{er by a Pound and a half of Beef-ſuer and My. 
row, chopr very fine ; allowing alſo a Pound of 
Currans to each Pound of Meat. All being wel 
mingled together, ſeaſon them with an Ounce df 
Cloves, Mace and Nutmeg beaten, half a ore. 
ſery'd Orange, a little Orange, Lemmon and 
Citron- pee! thred ſmall, an ſome Salt: To theſe 
Ingredients, add a quarter of a Pound of fine Sy- 
gar, à quarter of a Pint of Sack, the juice of: 
Lemmon, two ſpoonfuls of Verjuice and a liile 


Roſe-water; alſo (if you pleaſe) two or thre 


Pippins backt ſmall, ſome Dares fton'd and flicd 
thin, a few Raiſins likewiſe fton'd and cur ſwal, 
Sc. When the whole Maſs is well incorporate), 
fill your Pyes, made in any Figure, and ſet then 
in the Oven. 8 


To make Fell of Harts- horn. 

Ake fix Ounces of Harts-horn, with rhite 
Ounces of Ivory, both finely raſped: Bal 
them in two quarts of Water in a Pipkin clit 
covered, and when the Liquor is three pal 
waſted, try with a Spcon whether it be turnd u 
Jelly, which may be known by us ſtic king 10 
your Lips: Then ſtrain it threugh a jelh-big 
ſeaſon it-with Roſe-water, juice of Lemmong 
ard double refined Sugar, each according to yall 
rafte ; let all together have two cr three Waltz 
pur it into a Glaſs and keep it for Ule. 


aj ws Det + ” 


7, make Ebickens fat in four or ve Days. 


1 a Pint of French Wheat, @ Pint of Whear- 
Flower, and half a Pound of Sugar: Of 


cheſe make a tiff Paſte, and roll it into little Rolls; 
wer them in warm Milk, and fo Cram your 


Chickens, and they'll be far in four or five days; 


if you pleaſe you may ſow them up behind, one 


or two of the laſt days. 1 
To make a ſmall ſort of cbeeſ⸗ called Angelot. 


T* a Gallon of Srroakings, with a Pint of 
Cream as it comes from rhe Cow, and pur 
all together with a liitle Rennet: When you fill, 


turn up the midſt fide of the Cheeſe- fat, fill them 


a little at once, and let them ſtand all that Da 


and the next: Afterwards turn your Cheeſe, and 


let them ſtand till they are ready to ſlip out of the 


Fon; Salt them on both ſides, eſpecially when 
th: Coars begin to come on, for the thicker the 
Coat is, the beiter. e 


To dry Neata-Tongues. 


TP Ake Bey-Salt beaten very fine and Salt- Peter, 
of cach an equal quantuy ; rub your Tongues 


weil with the Salis, cover them all over with the 


lame ; and put on more from time to time, as 
ir Waftes. When they are hard and ſtiff, they 
are done enough; after wards they are to be roll'd 
in Bran, and dry'd at a gentle Fire. Before they 
are boit'd, let them lie in Pump-Water one Night, 
anch You maſt Jikewiſe boil them in Pamp-Wa- 
d 85 e 
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| The Compleat Cl 

To Reaſt a Neat Tongue. 

JET 4 Jar x freſh Neat's- Tongue be bell 
render, blanch d and ſer by till ir is cold: Then 

cut a hole in the Butt- end of it, and mince the | 

Meat you take out; add thereto ſome Beef-ſuer 


or Bacon chopr ſmall, the Volks of Epgs flies, 


a Pippin or wo minc'd, ſome Sweet-Herbs ſhred 
fine, bearen Ginger and Salt: Afterwards having Wl / 
fll'd up your Tongue, ſtop the end with a Veal- Wl | 


Caul, fo as it may be conveniently larded and 2 
Roafted. The Sauce is to be made of Butter, F 
Orange-juice and Nutmeg, while the Diſh is 0 
garniſlüng with Barberries and Lemmon-peel, a, 
a 
To Pichi Neats-Tonguet. tf 
Ake Wbite Salt and Bay-Salr of. each one Wl © 
Pound, Salr-Perer and Sal Prunellæ of each one ch 
Ounce, and a quarier of a Pound of brown Si. le 
gar: Tet al theſe be boil'd rogether to a ver W. 
ſtrong Brine, and the cum taken off clean as i VI 
riſes. © When thei Liquor is cold, pour it into 1 vg 
Tub or other Veſſel, pur in your Tongues, and of 
let them lye cover d ar their full length ; turn Wi 
them. thric? a Week, and in three Weeks rheyll 
be fit ro boil : They may be kept in the Pickle 5 
as long as you pleaſe; or elſe you may rub them } 
with Bran and bang them up in your Chimney, ill ©- 
to be eaten cold. 555 
To Roafs a Shou/dzr of Mutton in Blood, and 
* en your Sheep is Kill'd fave the Bloo!, . 
| = pread : ue Caul upon a Table thats} But 
wer, to preyent its ticking thereto. As ſoon 4 Ur: 
iis Fiead, cut eff a Shoulder, ſtuff ic with Thyme ut 
and ether Sweer-rierbs [ured mall, and let 1 


ſtee) 


Olle 


Su- 


very 
a8 l 
to 4 

and 
turn 
hey 
icke 


them 


ne), 


l, 


lool, 
tbat ß 
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"hyms 
ler it 


ſtee) 


R 


n fx hours in the Blood. Then wrap up 
— Shoulder in the Caul, ſprinkle it with ; 
Blood and 10aſt it; in order to be ſerv d up with 
anchovy or Veniſon - Sauce. | 


Ju 00ſt a Leg of Mutton to be eaten cold. 

ſr take ſo much Lard as you think ſufficient 
F :0 Lad your Leg of Mutton withal ; cut the 
Lard in groſs long Larders; and ſeaſon it very 
high with beaten Cloves, Pepper, Nutmeg, Mace, 
and Bau- galt, beaten fine and dryed. Ihen take 
Parily, Thyme, Mat joram, Onien, and the 
guter rad of an Orange, ſhred all rheſe very ſmall, 
and mix them with the Lard. Afﬀcerwards take 
2 Siver-Diſh, with two ſticks laid a-croſs to keep 
the Meat from ſopping in the Gravy and Fas 
dat goes from it; lay the Leg of Muton upon 
che icke, and ſer it in an hor Oven. There 
er ir caft, turn it once, but baſte it not at all; 
when 'tis enough and very render, take it out, 
but lerve it not till it be thoroughly cold; when, 
on {end it to the Table, put in a Saucer or two 
of Muſtard and Sugar, and two or three Lemmons 
Whole in the ſame Diſh. | 


To Pot Tongues. 4 
EI Nears-Tongues, that look red be taken 


t 
g, take Salt, Pepper, Nutmeg, Cloves and Mace, 


Thar done, put them into a Por, melt as much 
Butter is will cover them, and fer them in the 
Oren, When they are bak d, take them out, and 
turn their, into another Pot, ro be kept for uſe: 
Ac the fame time, pour off all rhe Buiter, arr 4 
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64 The Compleat Cook. 3 
back the Sravy, and cover your Tongues wit! 
other melted Butter an Inch Fn N * 


To make a Sac! -Poſſe. 
RO a Quarr of Cream, very well 'with Super, 
Mace and Nutmeg ; let half a Pint of Sack 
and as much Ale be likewiſe boiled, with Sugar, 
That done, put your Cream into a Naſon to the P: 
Sack, and having heated a Pewter-Diſh very bot, 
cover the Faſon with it; fer it by the Fire- ſide, and 
let it ſtand there two or three hours before you; F- 
car it. | ; 


Y 
; 


my 


Another Sack-Poſſet. | won 


LET eight Eggs, Volks and Whites, be beat well MF \ 


together, and ſ\rained into a quart of Cream, r 
ſeaſoned with Natmeg and Sugar: Then pour in Wl ts 
a Pint of Sack, ftir all rog:th-r, and put you BN Pr: 
Poſſet into a Baſon; ſer ic n the Oven no hoert vor 
than for a Cuſtard, and let it ſtand two haus, 


To make 4 Sack-Poſſet without Milk or Cream. 1 


T eighteen Egge, Whites and all leaving ont 
the Treads, and beat them very well : In WM t1e: 


the mean while, let a Pint or a Quart of Sax BW in 
be boiled and ſcommed ; then put in three qua- e 
rers of a Pound of Sugar, and a little Nurmeg, ll «i 
let it boil a little together: Thar dene, take it off the Bi © 


Fire ſtirring the Eggs, ftill put into them two d 
three Ladlefals of Drink mingle all togeibet 
over the Fire, and keep your Poſſer ſtirring il 
you find it thick; then ſerve it up. 


To make a Stump-Pye, | 
ET a Leg of Lamb be bon'd and chopr ſwal, 


= with a good quantity of Curcans and 4h 
Heis. 


er 
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eat Cook. „5 : 

ders ſhred fine: Seaſon the whole with Salt 
and grazed Nutmeg, and add the Volks of two 
or thre” new-laid Eggs beaten up with Sack or 
Whice-Wine: Then fill your Pye, laying either 


_ gweet-Meats or Fruit on the top, and cloſe all 
Sack, WY with che Lid: When it is bakd and as yet very 


vear WH , pur in Verjuice and Sugar or a quarter of a 

0 the WY 2int of White-Wine. 5 

bot f 

and Hare- Phe. 1 8 

7 Cs | WE - 
you; He caus'd a large Hare to be dreſs d; let 
| one part of it be minc'd ſmall with Bacon, 


Theme, Marjoram and Savoury , Seaſoning ir 
wh all, Pepper, Nutmeg, Cloves and Mace. 
Wren che Other part is prepar'd, ſeaſon it as the 
mer, work rhe mincd Meat, with the Volks of 
beg, and lay it about the Hare: Then fill up your 
Pre with Sweer-Burter, and as ſoon as it is bak d 
pour in half a Pint of ſtrong Gravy, © 


10S, | 


Artichoke-Pye, © 
ke rhe bottoms of Artichokes that are well 
bod, ſeaſon them with a little Mace, and add 

taerero 4 con ſiderable quantiry of Butter. Make a 


m | 
g out 
1: 


Sack WW [ar of it in the bottom of the Pye, and put in 
qua- e 4 1hichokes ftrew'd with a little Salt and Sugar ; 
res, Wi «12 {© pieces of Marrow roll'd up in the Volks 
off the e Eggs, with a few Grapes or Gooſcherries, 
wo of pen theſe you are to lay Dares ſton'd, ſome 
ether, Wi Volks of hard Eggs, Citron, large Mace, Ge 
g ul Lofty cover your Pye with Burrer, and when tis 


bak d pour in ſcalded White-Wine.. 


To make a-Veniſon-Paſt y. 
X Pounds of Butter being firft put into three 
quarters of a Peck of Flower; beat in twelve 
| | Eggs, 
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cur, broken and boil d, ſeaſoning them with dan 


with Salt and Black Pepper bruis d; Ser Puddir 


Loin of Veal fired with grated Bread, the Yolk: 
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Eggs, and make the Paſte with warm Wa 
Then let the Bones of the Veniſon be taken 


and Pepper, ro fill vp the Paſty when drawn ou 
of the 33 2 Thar pay m1 a Pound of Ber. 5 
ſuet into long flices; and ſtrew over it Pepper and 
Salt: Lay your Meat on the top ſeaſon d very high 
Cruſt round the inſide of your Paſty ; put ing] 
much Water, as a large Porrenger wil hold; lay; 
a Layer of good freſh Butter, and cover ir, When 
"ris bak d, pour in the Liquor made of the Bong: 
and ſhake all well together. . 


Sweet-Bread Paſties. 


Hure chopt parboil'd Sweer-Breads very fine, 
add therero ſcme Marrow, or the Fat of x 


of rwo Eggs, a little Cream. Roſe-Water, Suga 
and Nutmeg. Then make Puff-Paſte with Butre 
roll'd in the Flower, cold Water, the Volks d 
wo Eggs, a little Sugar and Roſe-Water: Ral 
it out in form of ſmall Paſties, the breadth 0. 
your Hand, and put in your Compound 1n ord! 
to be fry'd brown or bak d. 0 


To mahe a Florendine. 

Ht provided a ſufficient quantity of Curd 
1 turnd the ſame way as for Cheeſe-Cakes; 
put to them a Pound of blanchd Aimonds bes 
very fine with a little Roſe- Water; allo halt 
Pound of Currans and as much Sugar as wil 
ſweeten the Whole: Then taking a good deal d 
Spinage, let ic have two or three Waltns over td 
Fire, Grain it, ſhred ic ſmall, and mingle it wing 

ot 


_ 
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ae einer Ingredients. Lay Puff-paſte''on the top and W 
ken WI bertem, and bake your Florendine in an Brea 1 
Se moderately heated: e 
On. | wi 


Rice-Florendine. 


Beef. 3 EM 1 
r and JET half a Pound of Rice pick'd clean be firſt 

high L void in Water, and afcerwards in Milk, all 
ding. WW i: comes ro the conſiſtence of Hafty-P uddings, _— 
ins when 'tis cold, pur in fix Eggs beaten (leaving = 


ar half rhe Whites) a Pound of Currans, the - 
fame quamity of Marrow or Butter, half a Pint 
Cream, three ſpoonfals of Sack, and a little 
Role- Water: To theſe Ingredients add a flintle 
alt, two Penny-worth of Nutmeg, Cinnamon, 
loves and Mace, four Ounces of Candy'd- O- 


; lays 
When 
Bones 


y fine, ange, Lemmon and Citron-peel: Then cover 
at of bur fiorendine with Puff-paſte and bake it. 
Voll 

Suga Ta make freſh Cheeſe. 

Burr Te three Pints of raw Cream; ſweeten it 
olks d et ich Sugar, and fer it over the Fire: 
: RV bas boil'd a while, put in ſome Da- 
zdth A oe Water, keep it ftill ſtirring left it 


4 orden (00 and when you ſee it chicken d and turn d, 
ke it of from the Fire, having firſt waſh'd the | 
Latner and Cheeſe-Fat with Reſe- Water; that 

pre roll zonr Curd roo and fro in the Strainer, | 


F Curk 


drain the Whey frem it. Then take up the 

Cakes rd i 2 Spoon, and pur it into the Fat; as 
ads beuten £5 it 1s cold, flip it into the Cheeſe-Diſh with 
0 * me of mne Whey, and ſo ſerve it up. 1 

Wl | | 1 
N 40 a Jo haſh a Shoulder of Mutton. ; 1 
over ee Shoulder of Murron be flic'd very thin 
with it tl 2/108 nothing is left bue the Bones. Then 

ore: ©© (is car, ſome Clarer-Wine and Mutton- 


Gravy, 
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Gravy, with a great Onion, fix Anchovies : 
handful of Capers, and a few. tops of TH 
chopt ſmall rogether. Afterwards turn the whole | 
Meſs into a Pan over the Fire till it is very hot 

and pour in a ker made of Eggs and Lemmon. Wl 4: 
juice. Laſtly the Bones are to be boil'd, and h Wl 3: 
on the Top of the Meat; and the Diſh garniſid Wil * 


** 


II haſh 4 Leg of Mutton, th- 


UT a Leg of Mutton clear'd from the bu e 
and Skin into broad flices, and beat all with r 


the back of a Chopping-Knife 2 Then lay then O. 


in a Diſh rubb'd with Garlick, and pur Liquor WI” 
into it, with an Onion, cut thro' the middle, 4 
little bunch of Sweet-Herbs and ſ eme Salt: Co 
ver your Diſh, and let the Meat ſtew till the C. 
Kur of Blocd is chang d; at that very Inſtant, 
a quarter of a Pint of White- Wine is to be added, 
with an Arc ovy and three Blades of Mace, fo 
all w ay ſtew together till the Anchovy is df 
ſolv'd. At laſt, raking our the Herbs and Onion, 
turn our Mat and Liquor into a Diſh, in orde 


4 


to be ſent to the Table. 
I Turkiſh Diſb. 


Ake fat Beef cor Mutton cut in thin flics; 
A waſh your Meat well, put it into a Pot ina 
ha a c'oſe cover, and add thereto a good qua. 
tiy cf dean pickt Ricas Having scummed i 
very well, pot in ſome whole Pepper, and tuo 
or three whole Onions; let all be thoroughly 
boiled; chen take out the Onion, and Diſh uptit 
Liquor with Sippets; the thicker it is the bettet. 


1 


U 
per 
Wat 
Navi: 
he | 
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i To make Tuſfan- Tur: 
* ſs wer your Paſte with Butter and cold Wa- 
hol F ter, and roll it out very thin: Then lay ſtewd 
hor, Apples, in layers; ſtrew ing between each ſome 
110 Sugar and {.emmon-Peel ſhred very ſmall, with 


a little Fennel-Seed if you think fir: Set your 


= 


than ſtand an hour or more: Afterwards when 
they are drawn, Wath:them over with Roſe-Wa- 
ter and Butter beat together, and firew fine Su- 
per upon them ; that done pur them into the 


2 Oven again, let them ſtand a little while, and take 


mem Out. 


4 


Pi ppi n-Tarts. 


„ere call Oranges be par'd thin and the 
Gar Pec ls boil'd till they are tender: Thea ſhred 
een small, and put Pippins, that have been 

os rd, quarier'd and cord, into ſuch a quantity of 
s df WV ater as is ſufficient to ftew them. Afterwards 
Onion Pn added half a Pound of White Sugar, ler 


ill rhey are pretty thick, and fer them by to cool. 


er item in an Oven moderately heated, 


Tarts de Mov, 
Aving made Puff-Paſte lay it round your Duh; 


quan- | : 

* then a layer of Bisker, and a layer of Mar- 
16 tao and Butter; over thoſe a layer cf all forts 
rouphl wet Sweer- Meats, and continue to do fo, till the 
Put is full: Then pour in a Quart of boil'd 
\ up the 459 is . P I 1 
bettet. . fbicken'd with four Eggs and a ſpoor ful of 
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Tarts ſo prepar'd in a Stoak-hor Oven, and les 
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he jaice f the Oranges and the ſhred Peels bail. 


vr [aft fi your Tarts with thefe Ingredients, and 
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ſei your Tart in the Oven, and half an hong wil 
Spinage-Tartsy, 8 
Ake Spinage, hard Eggs and Marrow of each 1 
a handful, wich Lemmon-Pee), ſhred very fine, | 
Nutmeg, Cloves and Mace: To theſe add Cu. 
rans at diſcretion, with Raiſins ſton'd and mine d, 
Candy d Orange and Citron-Peel. The whole? 
Maſs being ſweeten d ro your Tafte, put it into 
Puff-paſte, and make ſmalF- ſquare Tarts; which 
may be either bak d or fry d. e me 


Jo make a Fricaſſy of Ox-Palates, iſt. 
4 Ox-Palates, after they are boiled very WW | 
1 render; blanch and pare them clean, ſeaſm 3s 
them with fine beaten Cloves, Nutmeg, Peppet, 
Salt, and grated Bread: Then fry your Palates n Wii: 
Butter, till they are brown on both ſides, rake! 
them qut, and pur them into a Diſh; adding 
thereto Tome Mutton-Gravy in which two or three EI 


Anchovies are diffolv d; grate into your Sauce 4! 
little Nntmeg, ſqueez in the juice of a Lemmony 
and ſend them to the Table, | 


p make a Spaniſh Olio, a rich ſort of Potage. | 
1 a piece of Bacon not very Fat, bu 
ſweet and ſafe from being ruſty, a piece ol; 

freſh Beef, a couple of Hcgs-ears, and four Feel 
if they can be had; if not, ſome quantiry iQ": 
Sheeps-Feer, (Calves-Feet are not proper) a fou 
of Mutron, the Leg, Rack or Loin; a Hen, and 
half a dozen Pigeons; alſo a bunch of Parly, 
Leeks, and Mint, a Clove of Garlick, a {mall 
quantity of Pepper, Cloves and Saffron, ſo mite 
Sled that not one of them over-rule : | I 


Rapper 
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' three ſpoonfuls of Broth; but bot 


N 


e Olio is made, be very ſweer ; an car hen one 
; 1 rake it) being the belt for that 'purpoſe, 
e Meat muſt be bold 


gs-cars are to be put in firſt. For the Sauce, 


ſtard. 


Pl 


To pickle Artichokg-Rottoms, 93955 


5: Aftet warde, having cut out the Botioms 
y ſmooth, lay them in a Pot with Vinegar, 
„Pepper, 2 few Cloves and two Bay-leaves; 
io melted Butter, enough to cover them, 


enſy tuin them into boiling Water, with 
ice of Butter 0 plump them, and they Il ſerve 


ny Uſe, 
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Pepper and Cloves are ro. be beaten as fine as is 
oflible and the Saffron muſt be firſt dryed, then 
rumbled to Powder, and diſſolved a-part in W] . 

1 e pK the Spice 
fore chey are uſed, which mult not be till with 
2 quarcer of an hoyr before the Olio is raken 
F from the Fire: Totheſe add a pottle of harte 
y Peaſe, when they baye Hiſt ſteept in Water 
me days, and a pint of-bolled* Cheſnurs': Par- 
ular care muſt be taken that the Poet in which © 


| eifurely ;. tbe Fire nor 
Fierce; the Bacon, Peaſe , | Chefhuts and 
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e Sugar beaten to @ ſine Powder and a livle 


ET your Artichokes be thrown into Water 
and Salt for half a Day: Then put them into 
Por of ſcalding Water, | and let them boil, till 
Leaves may be juſt drawn from the Bo: - 


tye your Pot down cloſe : When there is 
aon to take oat fuch Artichoke-bottoms, you 
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[ mder chem altogether according to the b 


them into a Pickle, let them be laid on Sie 


Water, with a Lump of Butter as before. 


bottoms, and toſs. them up in a Stew- Pan, wil 
Parſly, Salt and White Pepper; while the daug 
is made of Volks of Eggs, à drop of Vinega 
and a little . OY 


8 1 * all forts c f Herbs that are good and whole 


Hand till the next Day to fertle. Two 61 


hug, cum it very clean, and fer it a cooling 
wane. 3t/ 's cold, pur ſome good Ale-Yeſt into th 
bottom of the Tub by little and btcdle, as it 


thick Sediment in the Lottum of the 
ihe Liquor was coold in: When it is all put ic 
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ceeding Method ; only inſtead of "punin 


and ſet in an Oven after Houſebold-Bread 
drawy, to the end that they may be well gry 
When you would uſe them, ſlip them into bg 
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-To cirefs Artichoke-Bottoms with White Saur 
ET iwall Artichekes boil in Water with a li 
* tle Salt: 'When they are enough, take th 
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| Jo make Metheglin, I 


ſome; as Balm, Mint, Fennel, Roſeman 
Angelica, wild Thyme, Hyfiop, Burner, Agrim 
ny, and ſuch cthers as you think fit; but not i 
many, eſpecially Roſemary or any ſtrong Herbs 
lels than balf a handful will ſerve of every fot 
Berl your Herbs, ſtrain them, and ler the Lind 


ot the cleareſt Liquor are to be allow'd to on 
Gall.n ct Honey, and fo proportionably for al 
ovan uy you deſign to make: Let it boil a 


uſually 2600 in brewing Beer ; bur key backth 
eſſe), i 
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moſt three Days. After warde, the Veſt being 
clean Scumm'd off, Tun it 


ting ſtop your Veſſel in three or four Days, becauſe 
de Working will Rill continue, bur let ir have 


lock very often to it, and drive a Peg into the 


nelle, or elſe it will break the Veſſel. 


and Cinnamon, may alſo be boil'd in the Liquer 
or put into the Barrel, Without boiling. 


To make Mend. 


lens of clear Water; mingle it well toge- 
gecher, and let it boil one hour; taking off rhe 
brown Scum, but ſtirring in the White Froth. 
When it is well boil'd, fer it by too cool for ſome 


ena has been well toaſted on both ſides, ſpread all over 
87. with new Yeſt, and ſtrewd with a little Flower. 


tor | , 4 
„ bk dene, turn a Wooden Diſh cr Bowl over 


your Veſſel, and ler rhe Liquor work a Day or 
ro. If a little Galingale bruis d, be hang'd in 


3 1 
mes 1 alte. 


874 To order Cider after the beſt manmr, 

if 2 ETD ; ; bf 
-oling you © Vellels muſt be firſt ſcalded with Warer- 
10 1m ie made of the Parings of the ſame Ap- _ * 
g it | ples: That done, put a Quart of the deſt NI. 
ack" ino a Hcegshead which is thus ſcalded 


den every way to fealon it. Then Tun your 
Ur, but do not fill the Veſſel by a pretty deal, 
3 


up but you muſt not 


Top, to give it vent, when you hear. ir make a 
| A Bag 
with good ſtore of Ginger ſlic d, ſome Cloves 


ET one Gallon of Honey be pur to five Gak 


ime, and throw in a cruft of brown Bread, thar 


ind very dry; flop it cloſe, and roll it up and 


leaving 


free venr. As ſoon ait is cloſe ſtopt, you muſhy 
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\gccher, cover it wich a. cloth, and let it work al- 
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the Veſſel, or boild in the Liquor, will give ita a 
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Bottles, as ſoon. as it can be conveniently done. 


88 4 Rr —— , 
ep. * * 


leaving room enough for it to work, and ep k 
very cloſe, to keep in the Spirits: The Cider aug 
alſo be warch d every day, and when it begins t 
make much noife in Working, a Glaſs is to he 
forthwith drawn our to give it vent; otherwie 
it will burſt the Hogshead® When it is fine, draw 
it off into anorlier Veſſel, and then again iv 


An approved Way to recover any Cider, that 1 
decay.d, even tho quite Sour. + «1 
Aving provided fix Pounds of brown Sugu- Ml 
candy for a Hogshead of Pale ſour Cider, 
draw off as much of that Cider, as in boiling wi 


. with rhe Sugar-Candy, will make à perfect $y- Ma 


rup : Set this Syrup. by to cool, and when s 
quite co'd, four it into the Cider, - and ftop it yery 4 
cloſe : Whereupon a Fermentation will ſoon be 
made, but not too violen9, The Veſſel muſt ng 

be fiil'd ro the top, that the Cider may haye H 
Rcom ro Work. ard in few Days it will be fit 
Drink. | ö "Ba 


: To Reaſt a Fillet of Beef. barg 

Ake a Filler of Beef, which is the tendere Tul 
4 part of the Ox, and lyes only in the inne * f 
part of the Surloin next to the Chine; cut it u Bre 
large as you can, and ſpit it carefully on 4 p ir te 
that is not too big, ſo as nt to run thro the het . F 
of the Meat ; ler it roaſt leiſurely,and baſte it with” Din 
Sweet Butter: Ser a Diſh undernearh to fave the Wl. 
Gravy, and while the Beef is roaſting, pr. pam By” 
the Sauce for it afier this manner: Let good Be 
ſtore of Partly be chort with a few Sweet-Hers __ 
ſhred ſmell, the Volks of three or four Eggs, ſome 2 
Or ange- Peel minced, and a le Opicn * | „ 


* 
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Vnegar, Gravy, and a Spoonful of ſtrong Broth : 


into the Belly of your Hare. Then lay it down 


4 i 1 A. \ n F „ L 
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The cee, 75 WU 
boi} tbis Mixture, putting into it ſweer Butter. lt] 


When ir is well boiled, put your Beef into ir, and 
ſerve ir very warm; ſometimes add a little groſs * 
Peprer or Ginger in your Sauce, or the Peel of an 
Orange or Lemmm ge 3 Tg 
TD, OA 
$2 ſome Marrow, with Salt, Nutmeg, Thyme, 
Savoary, Parſly, Onion and Shalor all chopt 
ſmall be roll d up in a Lump of Butter, and put 


to the Fire, baſting it at firſt wich Cream, and 
afterwards keep it continually baſted with Batter 
til it is enough : For the Sauce, put a Blade of 
Mace into a little Claret, diifolve an Anchovy in- 
V, and melt your Butter very thick. | 


To dreſs a Calf” Head. . i 


pins baild a Calf's-Head till the Tongue 
will Peel, cur half the Head into ſinall Pie- 

ces, and lay the Brains by themſelves: Then 

Sew it render in ' ſtrong Gravy, with a. 

large Ladle full of Claret, a handful of Sweet- 

Herbs, a piece of Onion, a Nutmeg flic'd, and a 

Ile Lemmon Peel. In the mean time, the other , 

balf of the Head is to be ſtrew'd with grated _.' 

Bread, and lasded with Bacon ;you muſt alſo cauſe © 

it to be well broild over a Charcoal or Wood-PFire, 

and when tis enough, let ir in the middle of your 

Duh, Thar done, put a Pint of ſtrong Gravy into 

your Stew-Pan, with a goed deal of Muſhrooms 

and Sweer-Butrer, three Anchovies, and a few 

Capers; while Oiſters are ſtew'd in their own Li- 

quor, with a little White-Wine and a blade of 

Mace: Keep the largeſt out to fry, an! ſhred a 

few of the ſmalleſt, Afrerwards, having made 
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Sitrer-Diſhes « Then ſer them on a moderate Fi 
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litt'e Cakes of the Brains, cut the Tongue in 
round Pieces, dip them in rhe Yolks of Fogs bd 
ren with Flower and fry them: Then turning the 
few'd Meat inte the Diſh, round the other bag 
af the Head, lay the fryd Oiſters, Brains ad 
Tongue, on the Top and all about, with little bg 
on criept Bacon, and Balls of farc'd Meat or Sal 
20-6 0 «I OY 


To make a Sallet of à cold Hen or Cp 
Ceice the Breaſt of a Hen. or Capon, as thin # 
you can in ftakes ; pur therein Vinegar andy 
little Sugar, as you think fit: Then rake fix An 
chovies, a handfnl of Capers, and a liride Long 
Grais or Tarragon, and mince them together, but 
not too {mall ; ſtiew all on the Sallers Garnifif 
with I -mmons, Oranges, or Barberries and ſerveit 
up with a little Salt. | l 


WP. * RE. £ 
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* Mufhrcoms freſh gathered, cut off A 
A. hard end of the ſtalk, and as you peel thai 
throw them into a Diſh of White-Wine; ali 
they have lain kaif an hour or hereabout, dtal 
them from the Wine, and put rhem between 1 


withour any Liquor, and when rhey have ftewey 
a While, pour awar the Liquer that comes = 
them, which will be very black: That do 
pur your Muſhrooms into another clean Diſhwil 
a ſprig or two of Thyme, an Onion whole, fol 
or five Corns cf whole Pepper, two or ag 
Cloves, a bit of an Orange, a little Salt, apa M 

of Sweet Butter, and ſome pure Murton-Gial at 
Afterwards cover them, ſer them over a gen 
Fire, and let them Rew ſoftly till they arc enovp 
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— The Compleat Cool. 7 
nl eg eder 5 when 900 dig thew, blow or 
ba all the Far from them, and take our the Thyme, | 


Spice and Orange. Laſtly ſqueez in the juice of 
i Lemmon, and grare a little Nutmeg among the 
Muſhrooms ;.tols them two or three times, put 
chem in a clean Dith, and ſerve them hor to the 
Table, | ***VV N 


Z 5 Ne Lord Conway's Receipt for the making of Amber. 

: 4 | Puddings. . vo 3 
un 3 Irſt rake the Guts of a young Hog, waſhed. © 

N F very clean, with rwo Pounds of Hogs-Far, and 


a Pound and a half of the beſt Fordan-Almonds ; 


Ate 3 t. 
F ich being blanched, let one balf cf them be 
r i bcat very ſwall, and the other half reſerved whole 
ot unbcaten: Then raking a Pound and a half of fine 


Sugar, with four White-Loaves, grate the Loaves 
over ihe former Compound in a Baſon: That done, 
pur to it half an Ounce of Amber-greece, Which 
maſt be ſcraped very ſwall over the ſaid Com- 


Levant-Musk, bruiſed in- a Marble-Mortar, with 
4 quarter of a Pint of Ot ange- Flower- Water. 
Ler all theſe Ingredients be well mixed together, 
and the Guts filled with the ſame. This Re- 
ceipt was given his Lordſhip by an Lalian, ſor 
a great Rarity, and has been found ſo ro be by 
thoſe Ladies of Honour, ro whom his Lordſhip 
imparted it. el 5 7 


| To make a Partridge- Pre. 
Ake the fleſh of four cr five Partridges minced 
very imall, with the ſame weighr of Beef- 


Citron ininced together as ſmall as your Meat; 

>a! q — ; £ 

lealon it with Cloves, Mace, Nutmeg, a little Salt 
2 | and- 
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pound, as alſo half a quarter of an Ounce of 


Marrow, wo Ounces of Orangadoes and green 
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and Sugar, mix all together, and bake it in dal 
Paſte: Then open your Pye, ang 


Paſte, in order to be bak d: When tis drawnal 


to he ſer yd up with the Meat. =) "Ag 


p Eat oat Ge dings 
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Cook 


Grain of Musk, or Amber bruiſed ma Mere 
Diſh, with a ſpoonful of Roſe- Water, and the ju 
of three or fur Oranges; ftir the Meat, covert 

«gain, and ſerve it to the Table,” nn 


To keep Veniſon all the Narr. 

TE! your Haunch be parboil'd - a while, al 
ſ-aſon'd with two Nutmegs, a ſpoonful 
Pepper, and a good quantity of Salt mingled A 
ragetter. To theſe add two Spoonfuls of Whit 
Wine Vinegar ; and having made the Meat ful 
of Holes as it is uſually done fer larding, pur thy 
Spice and Vinegar imo the Holes: Then lay ig 
tae Por with che For fide downward, cover it wi 
r P.unds of Butter; and cloſe it up with cowl 


cf the Oven, take away the Paſte, and ſer a H 
Irencker with a Weight on it to keep it d 
Mit is cold. Afterwa: ds take off the Trench 
jay the Butter flat upon the. Veniſen,, with fir 
W hire Pepper, and ſtop ir up clofe : If your I 
be narrow ar the bottom, it is better; becavlel 
Meat muſt be turned upon a Pla e and fluck wil 
Paz leaves, when you pleaſe to eat ir. 


Sauce for Roaſt Veniſon, . 
Ake one ſpoopful of Salt, one of whole By 
per, and one of t eaten Pepper ; alſo ene Gil 

of f.ir Water, one of\ Vinegar, one of Clan 
one large Onion fluck with Cloyes, and ſomeal 
chovics. Let all beſe Ingredients boil rogeti 
and then ſtrain the Liquor thro a Sieve, in on 
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| To make a Saure or Pickle for tainted Veniſon. 
"GY poi Ale, Vinegar, and Pay-5al: together, to 
* JO make a ſtrong Brine; take off the Scum, and 
Mer ( it by till ir is cold: Afterwards, your Venifon 
6 having lain therein twelve Hours is to be preſs d, 
parboil'd,ſ-afon'd and ar Ta Bak d. e 
Oth rwiſe let Water, Beer and Wine-Vinegar 
be bolkd with ſome Bay-Leaves, Thyme, oſe- 
= mary, Savoury and Fernel of esch a handful : 
When the Liquor | boils, Zan in your Ven ſon, 
Wh: you are to dre{s and bake as before, ro be 


eaten either hor or cold. 


y 11 Te dreſs Beef or Mutton ſo as to counterfrit Vee 

it wih mi ſon. e 

e P4ibci! your Mear in ſmall Beer and Vinegar, 

7 let it ſteep all Night and pur ſome Turnſale 

cherero: Then bake it in an Oven, and twill be 

þ Ef d:#c't to diftinguifly it from Red or Fallow 
er. | 1 „„ 


ut 088 To Pot Beef like Vanifon-. | 
K CTà large veiny piece of Beef into four 
Er ices, in it and beat it with a Rollit g-Pin. 
Then les it be well rabb'd with Sal- Pruneliæ 
an Salt Peter powder'd very fine, and laid in & 
7 for wo Days; that time being expir'd, take 
e, and ſcafon ir pretty high with Salt and 
epper, After wards having cut Beef. ſuet ino long 
ces, jet ham be ſeaſon d in like manner, and 
_ pos Ac in the bottom of a Por; lay your 
one fe Suet, allo two Pounds of freſh 
fb ken into ſmell pieces on the Top, and 
11:95 a hot Oven. When your Beef is bak d, 

| —— take 
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3 1 0 5 The Comp text Cool. 435 | 
take it out of the Pot with a Skimmer; f 4 
to drain it from the Gravy ; clear ie from if 
Skins and Veins, and Pound it in'a Mortar wil 
a little of the Butter thar was Scumm d of: The 
put it into another Pot, and pour All che Ba 
over ir, keeping back the Gravy. Veniſon mi 
be ported after the ſame manner, oh you mi 
not beat it in a Mortar, and Black Pepper; u 
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be us d inſtead of Whire. . 
| To Pot Hare. DIETS: 8 


Our Hare being waſh'd clean, and well d 
. frem the Blood with a Cloth, cut it i 
quarters; ſeaſoning the whole with Salt, Perpd 
Nutmeg, Cloves and Mace, in order to be bil 
in a Pot with a Pound of Butter and a 
5 Bay-Leaves : When 'tis drawn out of the On 
TER clear the Meat from the Bones, and beat iti 
in a Mortar, pour the Butter from the Gig 
remyer all together with your Hands, and tun 
into a glazd Veniſon-Por : Laſtly, preſs it dl 
cloſe and cover it an Inch Deep with clan 
Butter. 7 MY 


* 1 N . 
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1 To Pot Pigeon, 

ET them be well pickt, and wip'd clean wi 

L out waſhing: Seaſon them with Sa 

Pepper, roll vp a piece of Butter in the leal 

ing, and put in their Bellies: Then dridge 8 

with Flower, lay them in the Por, with ll 
bl Breafls downwards, and rye them down a 
117538 At {con as they are bak'd, rake them gu 
' put them into another Pot with their Brea 
wards; bur you muſt kecp back the G1aV 9 
cover them wich clarify d Butter. | 
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The Compleat Com. 831 
Jo farce al ſorts of Fowl. = +, if 
Te Veal-Sweet-Breads, Oiſteis, Anchovries, 
Marrow, a few Chives, a little Thywe, Sa- 8 
voury and Marjoram, with ſome Lemmon- Peel, ⁵⁶ 
Salt, Pepper, and Nuimeg. All cheſe being well 
temperd with the Tolk of an Egg, raiſe up the 
Skin on the Breaſt of your Fowls,. ſtuff it, and 
ſlick it up again: Then fill their Beiſſes with *_* 
Oiſters, roaſt them and let them, be ſervd up witin 
ſtrong Gravy- Sauce. e . | 


To make à Fricaſſy of Pigeons, | 

ET even or eight Pigeons newly kill'd be cut * 
- into {mall Pieces, and ſeaſon d with Salt: 
Ihen turn them into a Frying-Pan with a Pint of ma 
Water, and the ſame quantiry of Claret: Tha 
donc, put in a few Chives, a little Thyme and ml 
weer Marjoram ſhred very imall, with a gcot: 
lump of Butter; fo let them ſtew leiſurety, till 
there is no more Liquor left than will ſerve for 
the Sauce. In the mean time, let four Yolks of nl 
Fes be beaten up with a ſpoonful and a half 
vf /inegar and balf a Nutmeg grated. When mW 
your Meat is enough, put it on one fide of the 
Pan, and keep the Liquor on the other fide, o 
as th Eggs may be conveniently flipt into ir 
over the Fire, ſtirring it continually till it comes 
io 1h2 conhfteace of Cream. At that inſtant, lay 
your Meat in the Diſh, and pour the Sauee upon 
it, wah fry'd Oiſters and crispt Bacon 


A Fricaſſy of Chickens, 


T* four Chickens, pull off the Skins, cu. 
them in ſmall pieces and toſs them inta 


Watec with two or three Qnions, and a buch 
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of Parlly. - When they have ſtew'd a while, 55 ; 
in Salt and Pepper with a Pint ef White- Wie 


ſnet or Marrow: Alſo two Anchovies, the Veld 


Marjoram, Parſly, Sorrel, Spinag e, a few Chives, 


«his Compound alternately one upon another, and 
roll all up hard in the Caul, in order ro be roaſted | 


they are to be cut imo ſmall ſlices, and ferv'd as 


Nine prepard the Olives as before, - mak! 


with Currans and Raiſins of the Sun ftond: 
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Afterwards having caus'd ſome Verjuice, Nu. 
megs, and four Volks of Eggs to be beat well te 
ether, take out the Chickens, and put all mos 

ry ing- Pan with Butter; as ſoon as they àte 
nougb, ſend them hot ro the Tabl. 


; Fo make a Difh call d Olives... ; 3 | 
f the Fleſh of Rabbers, or Chickens or the | 
| lean of a Fillet of Veal ; with as much Beef. 


of hard Eggs, a few Muſhrooms and Oifters, 3 
burch of Herbs as Thyme , Winter-Saveury, 


Lermon-Peel, a little Salt, Pepper, Nutmeg and 
Mace beaten, Then having provided a Veal 
Caul, lay feveral layers of middling Bacon andi of 


or bak d: When yorr Olives are done enough, 


in 'a Diſh with ſtrong Gravy-Sauce. - 


5 An Oli ve-Pye. : 


them up round, and pur them into Puff-Palte; 
adding the Whites and Yolks of two boil'd Egg 


When your Pye is half-bak'd, pour in {ome Ver. 
jvice or Claret-Wine ſweeten d with Sugar, ard 
let it again into the Oven, to wake an end of 
bak ng it. METS | 
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An Olive · Floren dine. 
xTAving cut the beſt part of a Leg of Veal; 
into thin Slices like Scorch Collors, bear tbem 
on both fides with the back of a Knife, and ſea- 
ſon them with Salt, Pepper, Cloves and Mace. 
Afterwards a Pound of Fat Bacon, being likewiſe 
cut into thin flices; roll them up one by one, 
with a ſlice of Veal in tlie Middle: Then let 
them be laid in a Diſh with Balls of farc d Meat, 
a few Anchovies, two or three Shalcrs, ſome 
Oiſters, aud a par'd Lemmon flic'd ; adding alfo 
half a Pound of Butter, half a Pin: of Whire-" 
Wine, the ſame quantity of ſtrong Broth, and a 
litle Gravy, Cover your Florendine with Puff- 

Paſte and fer it in the OPvDen. 7 


The Corinteſs of Rurland's * Receipt for making the 
rare Banbury-Cake, which was highly Commended © 
at her Daughter's (the Right Honourable the Lady 
Chaworth's ) Wedding. FS 1 

Ak: a peck of fine Flower, half an Ounce of 
large Mace, half an Ounce of Nutmegs, and 
as much Cinnamon beaten and ſified; rwo Pounds 
of Butter, ten Eggs (leaving our four of the 

Whites) and ſomewhat above a Pint of good 

Ale-Yeilt: Bear your Eggs very well, ſtrain them 

with the Yeſt and a little warm Water, into the 

Flower, and ſtir them together; then put your 

Butter cold in little Lumps. The Water you 

knzad the Flower with muſt be ſcalding-hot, if you 

would make it good Paſte; and the Paſte is to 
be laid co riſe in a warm Cloth, a quarter of an 
hour or thereabout. Afterwards, you are to pur 

n ter Pounds of Currans, with a little do 


" n. . 
io 9 " \ 
p PRC ITE 
:, 19 C5 
as „ n 
[ <6 £4 - 
. « 


* * © 
nd Oat N 
: k 
79 4 
. 
FD 
1 — 
- — 


34 The Compleat Cool, 1 
and Amber-greece diflolv'd in Roſe-Water; ts 
Currans muſt be well dry'd, or elſe they'll mats 
your Cake heavy; firew as much Sugar bear 
tine among your Currans as you 'ſhall rhink os 
Water has taken away the Sweerneſs from than} 
break your Paſte in little Pieces, into a Nima 
or ſuch like Veſſel and lay a layer of Paſte broke 
ſmall, and a layer of Currans, untill the Currans an 
put in; that core, mingle the Paſte ; and Curl 
rans very well, bur rake heed of breaking. tie 

latter. And farther, you muſt take out a piece q 

Paſte after it has riſen in a warm Cloth, - befare 
the Currans are pur in , to cover the top and bo 
tom; you muſt alſo roll the Cover ſfomewlat 
thin, and the bottom likewiſe, and wer them wit 
Roſe-Water; clofe them at rhe bottom of the 
fide, or the middle, which yon like beſt ; and prick 
the top and the fides with a fmall long Pin 
When your Cake is ready to go into the Oven 
cut it in the midſt of the ſight, round about with 

2 Knife, an Inch deep; if the Cake be ef a Peat 

of Meal, t muſt ſtand rwo hours in the Oven, and 

your Oven muſt be as bot as for Manchet. 


To make a Whipt Hllabub. | 


Te a Pint of Cream, fix ſpoonfuls of Sack 
che Whites of two Eggs, and three Ouno 
of fine Sugar: Beat all together with a Whik0 
Birch-twigs, till a good froth ariſes ; then skim 


* 


and put it into your Glaſſes for uſe. 


r . ay Se 


22 8 
. A 2 * 2 — 
. 3 3 S's 
— 8 Ty de An 
wy * watt ft aud — 
1 3 . N 1 
. r F © 8 
1 be 
— ws. Po or od x 
p * _ — 


7 S 3 — 


r 


r 


ft oY 


I 1 * — 


N : 
1 
1 
15 
1 
147 
1 
18 
r 
E. 
wu ing *: 
* . 
1 8 * 
r 
{ne 
= 
be 
F $$. 
aa 
1 


An Excellent Ollabubz. 

PL your Syllabub-Pot with Cider, good flat 
of Sugar, and a little Nutmeg ; ffir it well 
rogether, and put in as mach thick Cream, . 
two or three ſpoogfuls at a time, as hard f 
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De Compleat Cool. 3835 Ul 
an as though you were Milking it in: Then ſtir BW 
ic together exceeding ſoftly once about, and let it 
gand two hours ar leaſt e re ix is eaten; forthe ma 


* 


ſtandiug makes the Curd. 


1 


H riese provided a fair large Pig, cut off the _ 
II Head, ſlit che Body thro' the middle, and 
take our the Bones: Ler it lye in warm Water 
one Night, collar it up like Brawn, and Boll it | 
tender in fair Water: Then pur ir into an earthen 
Pot or Pan, wich Water and Salt, to ſeaſon rhe 
Meat and make ir White. Afterwards, let-. a ©; 
Quart of rhe Liquor be. boil'd with che ſame 
quantity of White-Wine, to make the Souſing- 
Drink, purring in two or three Bay-Leaves: 
When ir is cold, uncloath your Pig, and flip it into 
che F:ckle, and it will keep a quarter of a Year. ma 
$:rve it up with green Fennel after the ſame man- 
ner as Sturgeon, with Vinegar in Saucers, BY 


To make Rice-Pancakes,  : 

Ec 2 Pound of Rice be boiled in three Quart? 

* cf Water, till it is very ſoft; which being 
put into a Pot cloſe covered, will turn to a Jelly: 

Ihen add rhereto a Quart of Cream or new Milk 

ſcalding-ht, with three quartets of a Pound of 
m-l:ed Butter, rwenty Eggs and a little Salt: 

Hie all theſe well together, and put in as much 

Flower, as will ſufficiently rhicken your Pan- 

cakes: They are to be ſryed with Butter, and will WM 

ove beſt when made over Night. er 
Tf M's > Duke's Cate. a ; 2 4 

TJ ke a quarter of a peck of the fineſt Flower, W | 

a Pint of Cream, ten Yolks of Eggs wel 
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N melted; pour en the flower, a little A. 
1 


| le them, knead all togerber, and let them hea | 


and then, that it may bake all alike, and let it 
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top of it; afterwatds 
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bearen, and rhree quarters of a Pound of Rune 


4 


Veſt, a quarter of 2 Pint of Roſe- Water, wi 
ome Musk, and Amber-greece diſſolved in k; 
Seaſon all with a penny- worth of Mace and Cloe 
and a little Nutmeg finely beaten: To theſe add * 
of Currans one Found and a half, Raiſins of the 
Zun ſtoned and ſhred ſmall, one Pound, Almonds * 
blanched and bearen half a Pound, {bear them 
with Roſe-Warer to _—P them from Oilling ) and 
Sugar bearen very ſmall half a Ponnd: | Firſt min. 


hour in the Do «gh. Then make up your Cake 
for the Oven, which muſt not be roo hot, nor hae 
its Mouth ſtopt too cloſe ; bur ſtir the Cake now | 


not ſtand a fill hour in the Oven. Before it is | 
drawn,prepare ſo e Roſe- Water, with Sugar pow. 
der'd fine g I 8 together, to Waſh the 

et it again in the Oven | 
ro dry, and when you take it our, it will be ed 
over. 8 


To make Beef Royal. 1 

LI ae or large Rump of the beſt Beef, 
be bon'd and well beten: Seaſon it with 

Salt, Pepper, Nutmeg, Cloves, Mace and alittle 

Lemmon-Peel; adding Thy me, Savoury end Mat. 


_ Joram. Aſterwards, having made ſtrong Broth af 


the Bones, lard the Meat quite thro” with large 
rw of Bacon, and put a goed deal of freſh | 

utter into the Stew-pan ro be made brown: 
Then flipping in the Meat, brown it on both fides, 


and rurn in the Liquor with wo Bay-Leaves, 


Truftics and Ox-Paiates, or Sweei-Breads pull 
in pieces. Let ir be cover d down cloſe and * 


{14 


* 1 * a ”"_ 


(ill it is tender 3 take it ont, skim off all the 23 
Fat, and pour in a Piat of Claret with three n- "n08 
chovies diffolv'd in ir, That done, put in your - "28 
Pickles with fryd Oiſters, thicken up rhe Sauce, 
and pour ir over your Meat, after it has been 
| thoroughly heated in the Brotb. | 
,, 

6 a Leg of Pork into Pieces and Pound it 

in a Mortar very fine ; ſeaſoning it high with 
dalt and Pepper: Then reaper che r a good 
handful of Sage and Roſemary ſhred/Amall , aud 
put it nto a Pot ro bake ; with a Pound of Butter 5 
When tis drawn out of the Oven, drain it from 
the Gravy, and preſs it down c'oſe in a dry Pot. 
Af-erwards, having ſcumm'd off all the Butter, 
clarify as much. more as will lye an Inch above 
your Meat; which is to be cover'd withwet Fa- 
per, and ſer in a Cellar. ; 


To Por Fowl. © 1 5 
ET your Fowl be clean d without waſhing, and 
findgd with White Paper: Dry them with 
a Cloth, and ſeaſon them with Salt, Pepper, 
Nutmeg, Cloves and Mace, beaten ; ler all be YM 
well mixt together, and ſtand twenty four hour: WW 
Aferwards, lay them in the Por with their Breaſts 
cownwards ; ftrew over them ſome whole Cloves 
and Mace, and pour in as much melted Butter 
as will cover them: Tye them down cloſe, in 
order ro be bak'd ; and when they are enough, ſet 
then by for a while. Then place them in ano- 
ther Pot with their Breaſts upwards, and fill their 
Crav's with Butter: Pour off all the Butter on the 
top, keep back the Gravy,witt' the Settlement at the 
5 | E bottom, 
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borrow, and let your-clarifyd Buer he an lu 


above the Fo P. | 
To Por Veni. 
Ake an haunch of Veniſon not hunted, ani" { 
| bone it; let three Ounces of Pepper beaten, Wl 7 
twelve Nutmegs with an handful of Salt, be ; 
mingled together with Wine-Vinegar : Wer you Wl : 
Veniſon with the Vinegar, and ſeaſon it; de 
with a Knife make holes on the lean fide of h 
Havnch, and ftuff it as you would do Beef, with e 
Parſly. Afterwards, having laid it in the Pot withthe WW © 
{ide downward, clarify three Pounds of Butter, pu WM : 
it thereon, with Paſte over the Pot; let it ſtand i f 
in the Oven five or fix hours; then take it out, al {: 
and with a vent, preſs it down ro the bottom af WW i: 
the Pot. When it is cold, take the Gravy off from . 
the top of the Por, boil it till above half be con i 
ſumed, and put it in again with the Butter on we Wi i 
top of the Pot. e f ſet 
To make Felly the beſt way. RY 1 
Hung provided a Leg of Veal, pare. aw 
the Fat as clean you can,waſh it thoroughly, Wl 11” 
break the Bones, and ler ir lye ſoaking a quarter 
of an hour or more. Then take four Calves- fee, 
ſcald off the hair in boiling. Water, flit them i 8 
two, and put them ro your Veal ; let all bol — 
over the Fire in a Braſs-Pot, with two Gallon v 
of Water or more, according to the proportion d th: 


our Veal: Scum the Liquor very clean and ofs m. 
et it boil till it come to three Pints or a little mot in 

Then ſtrain it through a clean ſtrainer into a Dl and 
ſon, and ſo let ir ſtand till it be tho:ough cold ai > 
well jellied : Afcerwards, cur it in pieces will 


Knife, pare off the rep and botrom, and pu l 
I q nd i 


Alter 
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into a Skillet. Take alſo two Qunces of Cinna- 
mon broken very ſmall with your hand, three 
Nutmegs ſliced, one Race of Ginger, a large blade 

of Mace or two, a {mall quantity of Salt, one 
froenful of Wine-Vinegar, or Roie-Vinegar, one 
Pound and three quarters of Sugar, a Pine of 
Rheniſh Wine, or Whire-Wine, and the Whites 
of fifreen Eggs well beaten; put all theſe to che 


ſelly, fer ir on the Fire, and let ir have two or 
three walnte, ever ſtirring it as it boils: That 
done, take a very clean Jelly- bag, waſh the bottom 
of it in a üttle Roſe- Water, and wring it ſo, hard 
that chere remain none behind; put a branch of 
Roſemary in the bottom of the Bag, bang it up be- 
fore the Fire over a Baſon, and peur the Jelly 
1100 {t, Then pur the Jelly in the Baſon into your 
Bag again, let it it run the ſecond time, and it 
wil! be very much the clearer ; ſo you may pur 
i into Gally-pots or Glaſſes, which you pleaſe, and 
{cr tem a cooling on Bay-Salt. When the Jeliy 
is cold and ſtiff, you may make uſe of it at plea» 
due; if you would have the Jelly of a red Co- 
Jour, order ir as before, only inſtead of Rheniſh 
Wine vie Claretr. 4 9 0 


To make a Diſh called Poor Knights, 

DT two Penny-Loaves into round flices 3 
and dip them in half a Pint of Cream, or fair 
Water ; taen lay them abroad in a Diſh, and let 
threc Eggs be beaten with Cream, grated Nut- 
meg, and Sugar: That done, melt ſome Buiter 
in a Frying-Pan, wet the ſides of the Toaſts, 
and lay them in on the wet ſide; pour in the reſt. 
upon chem, and ſo fry them; ſerye them up with '- * 
Roſc- Water, Sugar and Butter. 
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99 The Compleat Co- 
© To make Shtemsbury-Cakes, © 


ET two Pounds of Flower be dried in an 0+ 
ven and weigh'd ; add thereto one Pound of 
Butter, which bas lain an hour or two in Roſe. * 
Water: Then pour the Water from the Bumer, 
and put the Butter ro the Flower, with the Yolks 
and Whites of five Eggs, two races of Ginger, 
two Pounds of Sugar, a few Caraway-Seeds, a 
very little Yeſt and Salt. Knead all theſe toge. 
gether, till the Paſte come ro a good Confiſtence, | 
and roll it out with the top of a Bowl. Aﬀer- 
wards, prick it with a Wooden Pin or a Comb 
that has not been uſed. Let your Cakes be baked 
upon Pye-plates, but not too much; for the heit 
of rhe Plates will dry them exceedingiy. When 
they are drawn out of the Oven, you may cut 
them of what bigneſs or faſhion you pleaſe. 


To male Beef like red Deer to be eaten cold, 

Tk. a Buttock of Beef, cut ir the long.wajs 

= wich the grain, beat it welt with a Rolling. 
Pin, and broil it upon the Coals, A little after” 
it is cold, draw it through with Lard, and lay it 
in White-Wine-Vinegar, with Pepper, Salr,Clove, 

P Mace and Bay-leaves ; ler ir lie three or four days, 
1110 and bake it in Rye-paſte ; when ir is cold, fill it u 
| with Butter, and after a foitnight it will beſt Y 
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_ To make Puffs. | 
T* a Pint of Cheeſe-Curds, drain them dry, 
E and bruiſe them {mall with the hand; put 
| in two handfuls of Flower, a little Sugar tire 
or four Volks of Eggs, a little Nutmeg and Sil 
Then mingle rheſe rogether, and make e, 
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them uo with freſh Butter and Sugar. 


-* Wl 10 baſh a Calf Head. e 
of boil your Calf's-Head, and cur it into Pieces: 


2 Then let all be put between two Diſhes] and 
few'd tender, with a Pint of great Oiſters, a Pint 
of White-Wine, ſome Anchovies, . half a Pound 

cf Butrergz bunch of Sweet Herbs, and large Mace 5 
while che Brains are boil'd a-part with Parſly and 


T ge. Afrerwards, Scorch-Collops are to be laid in 
> Wl a good piece among the Meat: To theſe 


add fry'd Sauſages, rhe: Yolks of hard Eggs, ſome 


s boil'd Marrow, blarich'd Almonds and Cheſnuts. 
ren That done, roll up a large piece of Butter in 
n Power, lay che Oiſters and Bacon on the top, 
e ad round about, and let the whole Meſs be ſer 
ot on the Table. OY NN 


To make à haſh of Chiolens. 
— r fs Chickens into quarters, cover them 
15 almoſt wich Water, and ſeaſon them with 
N dat, Pepper, a good handful of ſhred Parſly, and 
xd litie White-Wine : When they are boiled e- 
* ugh, add ſiæ Eggs, only the Yolks with a little 
En \uimeg and Vinegar; give them a walm or 
be 1 with the Chickens, pour them together into 
Did, and ſerve them up, when you put on the 
ess, and a good piece of Butter. 
* To ſtew Veal, _ . 
1 Ku aving cut Veal-into ſmall pieces, ſeaſan them 
LA with Salt, whole Pepper, Mace, an Onion 
Sie Lemmon-Peel g in order to be ſtew'd in 
Tied, : ich a little Butter: When your Meat is 
| | „ - 
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- enough; tir in the Volks of Eggs beate = let 

all have a walm or tuo, before * are Taken al 
from the Fire. tt 


$ I; - 4 
Sauces for DT Nine or Dees 5 
1. { Larer, Gravy, and an Onion ſtew'd. | 
C ther with 1 Fr Salt. ug | 

2. Sweet Butter and Orange: juice beat up, and! 
made thick. | 

3. Onions ſhred and boil'd in Claret almoſt ty 
adding Gravy of the Few], with Sugar, Nutmeg 
and a little Pepper. ; 
4. Boil'd Parſly chopr, and pur into Burte aul 
Vinegar beaten up thick. 
3. Vine-Leaves roaſted with the Pigeons, ni l 
Wo. ,beil'd in Claret with Salt; ; allo a Say and 
Butter. ö 


- 


Sauces for all forts of rated Land. Eon, as Phat 
LS Partridpes, Buſtards, Turkeys, Kc. 


Eat ſmall · nuts to a Paſte, with Bread, Pep: 
per, Cloves, Nutmeg, Saffron, "Orang 
juice and ftrong Broth ; - then ſtrain and boil then 
together very thick, == | 
2. Slic'd Onions firſt boil'd and then ſtews i 
the Gravy of the Fowl, with ſome Warer, grand 
Bread, Salt and Pepper. 
1 rums of Mancher and Almond:Paſte Poul 
ed together, with ſome Salt, Sugar, and Ginge 
Strain all with Orange juice and Grape vetjuic 
and boil the Liquor pretty tbick. 
4. Slices of White-Bread boil'd in fair Wau 
with two whole Onions, ſome Gravy, half 4 
grated Nutmeg, and a little Salt; ler all pes tut 


a Strainer, and boil the Liquor a er Wa! 
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Warzi-Griiel.; then add the Volks of tuo eps 


boil it in 
negar, Roſe or Elder-Vinegar, Butter and Sus 
of Take Onions ſlic d and boild in fair Wa- 
ſpoonſuls of White- Wine, Nutmeg, beaten. Pe 


theſe boil rogether, and when almoſt done enough, 


Then 
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beaten with the juice of two Oranges 
5. Pare off the Gruft of a Manchet, flice ir, aud 
in fair Water: When the Liquor is ſome- 
what thick, put in ſome. White-Wine, Wine Vi- 


ter, and a little Salt, a few - Bread-Crums, three 
per, and forme Lemmon-Peel ſhred fine : Let a 


por in the Grayy of the Fowl, beaten Butter, 
aud the juice of an Orange, . e | 


To ſeaſon Lamb or Veal for a Pye. 
Loin of Lamb or Veal being cut into ſmall 
Pieces; ſeaſon them with Salt, Pepper and 
Nutmeg: Then fill your Pye, lay ſome Butter 
on the top, and cloſe it. If it muſt be ſer yd up 
bot, pour in a Pint of Gravy; but in caſe you 
keep it cold, put in more, bur fill it up with cla- 
ny Butter. 2 . 


To ſcaſon Turkeys, Gs eſe, or Pigeons. | 
WES your Fowls are bond, let them be ſea” 
bond with Pepper, Nutmeg, and Salt: Then 
ick whole Cloves in their Breaſts, fill them with 
Butter, and put them into your Coffin; ſpread 
Butter all over the” top, lay on the Lid, and let it 
and four hours in the Oven. TY 


wt * 


Aſparagus dreſs d with Craam. 

I break your Aſparagus into ſmall Pieces, 
and blanch them a little in boiling Water: 
1-97 them in a Sauce-Pan, with freſh But- 
| | ter 


94 | Th be Compleat G Cob 
ter, Milk, Cream, good Seaſoning,an ho Oe 


fine Herbs; adding one or two Volks " = 
beaten up with a little of the Cream, to > thick | 
the whole . before i it is e i. 
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| 
r PU. your Abe gus auler at 1 
„ melted Lard, with Parſly, Chervil and Gib | 
: bol ſhred ſmall ; ſeaſon them with Salt and Nut. 
{ meg, and ler them ſoak i in a Pot over a gente 
Pire: Then clear all from the Fat, and lip them W:: 
105 Wy | into Mutton-· Gravy with e in n order | 
tro be ſervd up with ſhort Sauce, + 4 


To make Vi pic 3 

l | JET fiv- Whites of Eggs, be well. whit * 
„ put into a Stew-pan, with Milk, Orange. 
N Flower-Warer and Sugar. Then ſer a Plate o. 
ver the Furnace, with a little Cinnamon, and pour? 
bl in your Cream well beaten, giving it a Me 1 
lour with- che Red-Hor CONE 106 f 
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Sweet: Cream; 


BT o three 1 ts cf Milk juſt. taken from the F 


* —. 
„FFF 


55 


o boil; when it riſes remove? 
your 3 and ler it ftand a Minute ; $kin| 
off all the Cream on the top, and lay it on 
Plate: Then ſer the Pan again over rhe Fire, 
and continue to do the ſame ching, till your] 
Plate is full of Cream, which is to be ſprinkled 
with ſweet Waters, and well firew'd with Suga, Wi" 
before you { ſend iy to > Fa Table. Wi 
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c Mpite light Cream. 1 8 

= äving causd a Pint and a half of Milk ro 

f boil with half a quatern of Suga?, take ir 

r ton he Fire, and flip in two Whites of Eggs 

ele, frirring all together, withcut Inter- 

is on: Ihen ſetting your Milk or Cream again 

wk. che Fire, let it have four or finde Boils keeping 

u continually ſtirr'd : Afcerwards, it may be dreſa d 

le WS: jou think fir; when "tis cold, ſprinkle it wth 

hem range-Flower-Warer, and ſtrew it with fine Su- 
der Wc: Lon may allo give it a Colour with the bre ad 

— 0n, Or Red-Hor Fire-Shoye], | 

1 I make a Blanc- Manger. 

an} WF ©aives-Feer and a Hen that is not very 

096 Far; let theſe boil together without Salt; 


re 0- din chem when they are thoroughly done, 
te bar the Liquor be neicher too ſtrong 
Co. re weak Put into a convenient quantity of 
„e ugar, Cinnamon and Lemmon-Pecl, 
let z boil a little While in a Stew-Pan, af- 
the Far has been well skimm'd off. In the 
an time, ſome Sweet Almonds, w th ſeven or 
zt bitter ones (if you pleaſe) are ro be well 
den in a Mortar, ſprinkling them with Milk, 
preven their turning to Oil: Let your Blanc. 
anger be Strain'd (not too hot) with the Al- 


sd the Strainers to be well walh d, paſs your 
nc-Manger once more thro the ſame; to he 
that it may become very White. When it 
tand iro a Diſh, Ice it over neatly, and 


cit fri the Fat; add'ng a drop of Orargzs. 
E Flow. ps 


eite 1 


13 


nds two or three ſeveral times; then having | 


* 0 Sheets of White Paper oa the top, to 
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and a few Muſhrooms ſhred very ſmall ; min 
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Flower-Warer : Ar laſt the whole Meſs 1 v0 t 
ſery'd up cold, garniſh'd with Lemmon, MW: 


A Blanc-Manger of Harti-Horn, | 


FT Ake about a Pound of Harts- Horn raſped,, 
boil it well; ſo that in feeling it with v0 
Finger, you perceive the Water to be Clamn 
which is a ſign that it is done enough: Paſs th 
Telly thro” a very fine Strainer, 'and let ſome! 
monds be ſtampt, moiſtening them with Milk and 
little Cream: Then ſtrain your Jelly. with tho 
Almonds three or four times, to wake it wd 


White, ard add a drop of Orange - Flower 
ter. & Fi 
Di 
To make « Cullis. 

T.. piece of Burtock-Beef, and roaf 
very brown: Then beat all the brown T 

part bot, in a Mortar, with Crafts of Bread 
Carcaſſes of Partridges and other Fowl that j Gt, 
have at hand: All being well pounded d 
moitten'd with ſtrong Gravy, pur them into a S7 © 
Pan, with Gravy and good Broth ; Seaſon u Ca 
with Pepper, Salt, Thyme, Sweer Baſil, C Pre 

and a piece of Green Lewmon : That done, 
the whole Meſs have four or five Seething . 
pals it thro' the Strainer, and make uſe of it T 
Pour on your Potages, Sc. with Lemmon: juice Cry 
A Cullis of Capon. [eve 
1 a roaſted Capen, and Pound it ina = 
X tar as much as is poſſible : In rhe mean ti a 
ler ſome Cruſts of Bread be. fry'd very brow all | 
melred Laid, with ſweer Baſil, Parſly, Cult I 


theſe with the reſt, and make an end of dreli 


* 


ele. 
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; ie den over the Furnace : Then put in as much of 
5 the beſt Broth as you ſhall judge expedient, and paſs 


all chro' che Straining-bag. 


A Cullis of Fat Pigeon. | 
ET two or three Pigeons be roaſted, and after- 
wards beaten in a Mortar; that done, take 
thrce \nchovies, a few Capers, Mufhrooms and 
Trufles, rwo or three Rocamboles, with Chibbol 
and Parſly, all ſhred very ſmall : Mingle theſe 
wuh your Meat, and toſs up all together in a 
Stew-Pan with melted Lard : Pour rin ſome cf 
the belt Gravy yeu have, paſs your Cullis thro 
the Strainer with Lemmon-Juice, and thicken ir at 
Diſcretion. 1 


A Cullis of Gammon. 

* an equal quantity of Veal and Gammon 

Bacon, and ftew all in a Pan with Veal- 
Gravy : When your Meat is enough, put thereto 
ded dy Cruſts of Bread, with Parfly, ſweet Baſil, 
Cubbol, Cloves and ſtrong. Breth; ftra'n your 
fon tal. Collis as ſoon as it is well ſcaſon'd, and keep it 
preity th ck. | 


A Cullss for Days of Abſtinence. 

T Ake a quantity of fAlmonds ar plcaſare; and 

beat them in a Mortar; while ſome Bread- 
Crum is ſoak d in Cream or new Milk, and 
ſeveral Filets or thin flices of Fiſh are boil'd as 
white as is poſſible, To theſe add freſh Muſhrooms, 
White Trufles, ſweer Baſil and Chibbol, ard ler 
all boil together, a quarter of an hour in very clear 
broth ; in order to be paſsd thro the Strainer, and 
fn by for Uſe, e de Oe 


— 


kr. 
8 


- Anotler 


Garlick, a few Chibbols, a handful of Muſhroag 


of Lemmon. When the whole Meſs is enough, pi 


ing taken off the Scum, ſeaſon the Whole 5 
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Another Cullis for Fiſh-Days, _ 

ET Carors and Onions be dreſs d as for Bra 

and made very brown: Then add Crafts, 

Bread, a handful of Parſly, a little Thyme, Sw. 

Baſil and a few Cloves,with ſome Fiſi-Broth ad. 
drop of Vinegar. e 


To make 'Gammon-eſſence, 


Hing prepar d ſmall flices of raw Bacon, q 
out of the Gammon, let them be well ben 
and fryd in a Pan, with a little Lard: Th 
dene, ſer them over a Chafing-Diſh of Coals,u 
holding a Spoon in your hand, give them a 
Jour with a little Flower: Then pur thera 
ſome good Veal-Gravy, Cruſts of Bread, ah 
Vinegar, a Faggot of fine Herbs, a Cloe 


and ſome Truffles chopr, with Cloves and (apo 


it neatly thro the Strainer and ſer by your C 
or Eſſence in a convenient place, without Lolli, 4: 
it any longer; fo as you may readily make ut 
it, for all ſorts of Services wherein Gamma col 
Bacon is one of the Ingredients. 


A French Olio or rich Petage for Feſt ival Dot 
T Ake Buttock-Beef, a Fillet of Veal, ſome E 


of the Leg, with Ducks, Partridges, Pig 
Pullers, Quails, a piece of raw Gammon af! 
con, Sanſages and a Carvelat. All theſe ſar 
Meat being firſt made brown, are to be put ſe 
a Por, cach according to the time that is reifer; 
for boiling it; while a thickening Liquor 1s My < 
par'd with your Brown, and put to the reſt. WW! þ 


4 


"ALERT, 
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at, Pepper. Cloves, Mace, Ginger, Nutmeg, 
brian er-Seed, all well beaten with Thyme and 
wer Baſil, and wrapt up in a Linnen- cloth: 
Cruſts en 4 d all forts of Herbs and Roots, well pick d 
e, SwelMnd crap; as Onions, Leaks, Cabbage, Car- 
ers, Turneps, Parſnips, Parſly, and other fine 
Jerbs in Bunches. In the mean time, convenient 
ſterns, Silrer-Pots, or Baſons being provided, and 
our Potage well boil'd ; let pieces of Cruſt be laid 
ſoaking n the ſame Broth, after it has been tho- 
I ben rgb, clear'd from the Far, and duely feawnd. 
1: May, bef re the whole Meſs is ferv'd up, pour in 
;oals, M dea! more Broth, dreſs your Fowl and o- 


em 2 teac, and garniſh with the Roots, Oc. 


An Olio for Days of Avſtinence. 


Cloe IA ins provided good Peaſe-foop and ſome 


uhren + #il-Broch, rain it into a Por, with all the 
and foro mentioned ſorts of Herbs, and let them boil 


web, Eeerher as long as is expedient: Then dreſs your 
ur E wit Loaf of White-Bread in the midit of 
at bee ard garni with Roots. At another time, ct- 


ke vocally fer Good-Friday, an Olio may be made of 


ame cors d Pulſe with Oil. 


lian. 


omen £1 i eg of Mutton be roaſted and well 
clear d from the Fat: Then cut off rhe Skin, 
d put !: into a Pot, with a piece of Beef, part 


e fo ict of Veal, a good Capon, two Carots, 


0 1umeps, as many Parſnips, Parfly-Roors, 
s reqi ery end Onion: Let all rheſe boil rogether for 
or is Mconſderable time, to the end that your Broch 


eſt. b be very ſtrong; while ansther Por is ſet o- 
zole Me Fre, with three or four bunches of Aſpa- 


E 3 | ragus 


To make another fort ef rich Potage calld ſu- 
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100 The Compleat Cook. 
ragus, a little Sorrel chopt and ſame Cheryl 
Theſe are to be well boil'd with the Broth, and 
the Crofts laid a ſcaking ; afterwards, you are tg 1 
{:t your Aſparagus in order with your Sorrel che * 
it, and ſend the whole Meſs hot to the Table. 2. er 
lian Porages may be made in like manner af: n 
Breaft of Veal, Fat Pullets, Pigeons and ether ſors I NM. 
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Potage of Health, : Bre 

Ake ſtrong Broth made of Butrock-Beef, 1M 
1 Leg of Veal and a Leg of Mutton, and u. 
it into a Pot with Capons, large fat Pullets or a. Pp 

ther f-ris cf Fowl that are proper for this Petag 
Then ſet on another Pot a-part with fine Herbs Q 
as Sorre!, Purſlain, Chervil, Sc. all ſhred re” 
ma'], and when your Broth is enough, ler e 
Crafts be laid a ſoaking. Garniſh the whole Mel 

with your Fowls, or elle {train it in order tobe 

ſery'd up alone with gocd Gravy. . 
: 1 4 
Potage of Health for Fiſh-Days. T. 
LI Purſlain, Sorrel, Lettice, Beer and ae P 
＋ Herbs be chopt, and pur into an Earthen . 
wi h Buter to take away their Crudity: Tie | 
rour in boiling Water, with Salt, a Faggotd * 
fine Herbs, and a Loaf or Cruſt of Bread, wid, 
is to be fer in the middle of your Potage: Af, 
wards, the Herbs are ro be firaind out (if yol Loc 
pleaſe) or elſe they may be ſervd up with M.“ 
juice of Muſhrooms, and a ſpoonful of Peet, 
A | 
| | Mad. 


Morin. 


"Li{hti.. 


ed vat Wt 


 Morning-Breth for Break-Faft. 


vo HIS Potage is ta be made of a piece of But- 
el over ll tock- Beef, the Craggy end of a Neck of Mut 


le. 34.0", + Neck of Veal and two Pullers : In the mean 
time, you are to beat ths Breaſts of Pullets in a 
Mortar, with ſome Bread-Crum ſteept in Broth, 
and af erwards paſs the whole thre a Strainer, in 
crier to be laid on your Crufts ſoak'd in the ſame 
Broch. 


Zelly-Broth, | 
DT a Joynr of Mutton into an earthen Pot, 


$ or oi i/— ©, | | 
Pctage 1 with a Fillet of Veal, a Capon, and three 
Her Gets of Warer : Let theſe bail over a gentle 
d rer Pie, rl che QuUANTLY of Liquor 13 reduc'd t 
fer ode half, and then firain it well thro a Linnen- 
e Meng 


A 7:i:h of Quails and other forts of Fowl. 
EI your Quails be neatly rraſs'd up, and fry'd 
*- 7a ine brown Colour: Then part them into 
a Por with good Br.th, feveral ſlices of Fat Fa- 

n, cu of jean Bacon, another of Beef bearen, 
| Farcor of Herbs, Cloves, Green Citroen, and 
(ther 3: 4/oning; and let all ftew over a gentle 
Le. Garrifh your Bisk with Veai-Sweet-Breads, 
Art choke Forroms, Maſhroums, Truffles, and 
Cocks-Cembs; making a Ring round about with 
ihe beſt of them, and Marble your Potage, with 
a Veoleunilis and Lemmon-juice juſt betore it is 
Ka ip, After the ſame manner, Bisks may bz 
nace of Cazons, large Pullets, Young Hens, &c. 
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| To farce younp Turkeys, 

F-Jving truſs d your Turkeys, and looſen d the 

Skin above the Breaſt, put in a Farce made 
of raw Bacon chopt; with Chibbol, Parſly and al 
ſorts of fine Herbs ſhred very ſmall, bruis'd a lit. 
tle in a Mortar, and well feaſon'd, Thus - the 
Turkeys are to bẽ ftuff'd between the Skin and 
ihe Fleſh, and à little within the Body, in order to 
be ro:fted 2: When they are enough, dreſs them in 
a Dich, turn over them a Ragoo, of all manner of 
Garifhicg-fhuff, and let them be ſent ho to the 
Table, Pallets, Pigeons and other ſorts of Fon, 
way be dreſs d after the ſame manner, 


To Mcrinate Pullets, 

U your Pullers into Quarters, and let them 
ſleep in Lemmon-juicc, Verjuice, or Vinegar; 
Wich Salt, Pepper, Cloves Chibbols, and a Bay- 
icaft. After they have lain three hours in that 
Pickle, dip them into a clear Paſte, made el 
blower, White-Wine and the Volks of Eggs: 
Then fry them in melted Butter or Lard, and kt 
them be ſerv'd up with crispt Parſly and ſlices of 

Lemmon, 2 
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To Marinate Pig cons. 


ET them the two or three hours in a Pickle 
wade of Lemmor-juice and Verjuice, with 
the other Sealcnitgs as before; after they hare 
been ſlit on the back or cut into quarters, to the 
end that the ſaid Pickle may penetrate inte thelt 
Fleſh : Ihen dip them into Paſte, or elſe Flower 
them, and ler them fry gently, in order to be ſervd 
up with fry Parſly on the COP, and round about, 
Roſe Vinegar and White-Pcpper, : F 
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To bake or ſtew Pullets between two Fires. 


LET your Pullers be cur along rhe Back to the 
Rump, and ſeaſon'd with Salt, Pepper, Chib- 


bol, Parily ſhred very ſmall and Coriander-Secd : 
Then lay them between broad thin flices of Ba- 


con, the Breaſt downwards, and put them inte a 
Por {-r between two Fires, one on the top, and the 
&her underneath. You may alſo add a piece of 
Lemmon and a Faggot of fine Herbs, with a lit- 
tl raw Gammon minc'd very fine and ftrewd in 
among the Pallets. When they are enongh, wu 
in the Gravy that comes from them, alſo ſome 
Lemmos-juice and let them be ſervd up. 


To dreſs a Pig after the German way. 


COT your Pig inte four Parts and fry it in 
Pan, with melred Lard ; then ſtew it in 


Bro, with a little White-Wine, a Bunch of 


7 
Herbs, Salt, Pepper, and Nutmeg. Pur alſo into 
your Lore, Oifters, Flower, a piece of Lemmon, 
Capers and Olives ſton'd; which are to be added 
tothe ate, with juice and flices of Lemmon, when 
the Diſiis ready to be ſery'd up, | 


To Ragoo Veniſen. 


L Ving caus d a 
A e Jarded, ſesſon it with Pepper and Salt, 


or three or four Hour; in an earthen Pan, 


wit Proth, two Glaſſes of White. Wine, . 


Nat g, a Faggot of Herbs, three or four Bay- 
LEves, and a piece of Green I emmon : Thicken 
de dauce With fry'd Flower, and put Capers into. 
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To dreſ; a Shoulder of Mutten in a Gallimay: 
„ 

LET che Skin of a Shoulder of Mutton be 
- taken off, yet ſo as it may ſtick to the Knuckle: 
Then chop the Meat ſmall, and fry it in Lad, 
With ſome Broth, fine Herbs, whole Onions (which 
are ro be afterwards taken out) Muſhrooms, Steen 
Citron, Salt, Pepper and Nurmeg : Laſtly, you 
are to dreſs all under your Skin, which may be 
Breaded and Colourd ; adding thereto ſome good 
Gravy and Lemmon: juice. 


Carbonadoed Mutton, | | 


CT a Joynt of Mutton into Carbonadoes or 
thin Slices, as it were for broiling, and fry 
them in melted Lard, before they are flewd in 
Broth, with Salt, Pepper, Cloves, a bunch of 
Herbs, Cheſrts and Muſhrooms : Throw fone 
Flower into the Pan, to thicken rhe Sauce, ga-. 
miſh your Diſh with Mnſhrocms and fry'd Bread 
and let it be fery'd up with Capers and Lemmon 
juice. | 


: A Loin of Peal Ragoo'd, 
Our Loin being firſt larded,} ſeaſon it Fil 

Sa'r, Pepper, and Nutmeg ; and when n 

almoſt roaſted enough, put it into a Stew-Pai, d 
verd ; with the Dripping, ſome Broth, a Glals« 
 W hite- Wine, a Faggot of fine Herbs, fryd Flowt 
and a piece of green Lemmon: Let it be {er 
up with ſhort Sauce, after having taken off i 
Fat; and garniſh with larded Veal-SweeteBread 
Cuticrs, or whar elſe you think fir, 
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J Rapoo 4 piece of Beef. 

** the hinder part of a Buttock of Beef, and 

{ard it with thick Lardoons: Afterwards, hav- 

ing put it into a Pot; with two Pounds of goad 

Lard, ſome broad thin flices of Bacon, and the 

neceſſary Seaſoning; let it ſoak gently between two 

Fires, about twelve Hours. At laſt you may pur 
in a little Brandy, and garniſh with Pickles. 


A Diſh of Beef-Filets. 
TN another Courſe, you may alſo ſerve up Filets 
or ſlices of Beef larded and marinated, with Vi- 
negar, Salt, Pepper, Cioves, I hyme and Onions; 
Having cans'd. theſe to be le:ſ:rely roaſted on a 
Spit, put them into good Gravy, with Truffles; 
and garniſh with marinated Pigeons or Chickens, 


5 


To male a Hotch-Pot, 

eie are ſeveral forts of Meat proper for ſach 
2 Mcſs ; particularly Ducks, Young Tur- 
keys, Leverets, Sc. Tkete are firit to be larded, 
and fry'd in a Pan, to give them a Colour; then 
chey muſt be ſtewd in Broth with White-Wine, 
a bunch ef Herbs, Salt and Pepper: As ſoon as 
they are half done; you are to fry Muſhrooms 
with a little Flower in the faire lard, and pur 
all together, with Gravy or an Artickoke-Cuilis, 
Saulages, Vea!-Swect-Breads, Oiſters (it you 
pleafe) and pickled Cucumbers, according to the 
Scalon: Afcerwards having dreſs'd all neatly, add 
one utton Gravy and Lemmon-juice, and ſend 

e whole Meſs hot to the Table, 


To. 
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| To dreſs Egg, with Gravy; 


Hine heated Mutton-Gravy, or any ſort in 1 


hollow Diſh ; break in your Eggs, either fingly 
or mingled together: Thea Seaſon all with Sal, 


Nutmeg and Lemmor-juice, ard paſs a bread]. - 


ron er red- hot Fire-Shovel cver them, to give them 
4 Colour. 


Eggs dreſs d after the German Ny. 
Your Eggs being bfoken into a Diſh, put there- 
to ſome Peaſe-Scop, and beat up two or three 
Volks with a little Milk, which are to be paſsd 
thro the Strainer : Then take off the Broth in 

h ch the Eggs were boil'd, and lay your Yolks 
oon it with grared Cheeſe ; giving it a Colour az 
pctore, | | 


Fegs dreſs d with Bread. 

1 ET your Bread-Crum, be well ſoak d in Milk 

for two cr three Hours. Afterwards, having 
Fails d it thro the Strainer, or thre a very fine 
(nijlender ; add thereto a little Sal-, Sugar, Cau- 
ea Lemmon-P3e), ſhred very (mall, and Orange- 
I wer-Water, Then tub a Silver-Diſh with Bur- 
ter ſomewhat hor, and lay your Eggs in it, with a 
ire on the top and underneath fo as they may take 
a fine Colour, 


To make an Omelet with Sugar, 
| A Convenient quantity cf Eggs being wel 
4 whipt, put to them, ſome Lemmon-Peel ſhred 
very ſmall, with a little Cream end Salt: Then 
bear all well together, and make your Omett; 
8 8 1 7 * 
which muſt be Sagard and turn'd on the othet 
Jule in the Frying-Pau, before it is put into 2 Diſt 
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Af.;rwards, you are tb ſtrew it with Sugar, and 
Candy d Lemmon-Peel mincd; and ice it at the 
{ame time, with the red-hor Iron. TN 


An Omelet of Green Beans and other Ingredients, 
with Cream. 


ET the Bens be Mcd, and fry'd in Sweet. 


Butter, with a little Parſly and Chibbol : That 
done, pour in ſome Cream, ſeaſon them well, 
and let them boil over a gentle Fire. In rhe 
mean while, an Omelet is to be made with new- 
laid Eggs and Cream, and Salted ar Diſcretion : 
When 1t 1s enough, dreſs it on a Diſh, thicken 
the Beans with one or two Volks, and turn them 
on your Omelet; fo as all may be ſerv'd np 
hot. | : | | 

Omelets of the like Nature may be made of 
Muſhrooms, Truffles, green Peaſe, Aſparagus, 
artichoke- bottome, Spinage, Sorrel, &c, all being 
iift cutinro ſmall pieces, or ſhred fine, 


An Omelet of Gammon. 
T* ſome good boiPd Gammon of Bacon, and 


zh it with a little that is raw. Afterwarde, 


zur Omelet being made and dreſs'd in a Diſh, 
you are ro diſguiſe it with this Gammon-haſh, 
according the Method laid down in the lat Ar- 
tle, The ſame thing may be done with reſ- 
poct to boil'd or roaſted Neats-Tongues. 


is make a very good Ortmeal- Pudding. 
TJ ke a Pint of Milk, and put into it. a Pint of 
dling Oatmeal ; let is ftand over the Fire 


Bll a aatas yy 
t, eis 1calding-hor, and then ſet it by ro ſoak half 


4 e* 


vw our. In the mean time, pick a few Sweet- 


1 15, ſhred them, and add therero, half a Pound 
3» | of 
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much. 
H boil'd a Quart of Cream, with a blade 


Whites: Then cur a Penny-L oat into flices, and] 
quarters cf a Pound of Marrow. Afﬀcerwars,f 


' Putf-Paſte being firſt laid in the bottom, and round 
the fades of the Diſh, : 


of Currans, the ſame quantity of Suet, aboũt tw; 
ſpoonfuls of Sugar, and three or four Eggs: Theſe 
put into a Bag and þoild will make an excellent 
Pudding. | | e ; 


An Oatmeal-Pudding bald. 5 

LET a Pint of fine Oatmeal be boil'd in new 
Milk or Cream, with a little Nurmeg, Cinna- 
mon and beaten Mace. When tis come to the 
conſiſtence of haſty Pudding, remove it from the 
Fire, nnd ſtir in half a Pound of freſh Butter, 
with eight Eggs well beaten; leaving our half the 
Whites. Afrerwards, having pur in two or three 


ſpoonfuls of Sack, make Puff-Paſte and lay it 
round the Diſh, which muſt be well burr; 


ſo let your Pudding be bak'd bur , not 100 


Marrew-Pudding. 


1 of Mace, ſet ic by for a while to cool, and 
flip in *ten Eggs beaten, leaving out half the 
lay a layer of Bread, and a layer of Marrow, 
with a few Raifins of the Sun; and fo en till 
you have diſfoſs'd of your whole Loaf, and thre: 


having ſweeren'd the Cream and Eggs, put in 


two ipconfuls of Orange-Flower-Water, ard 
pour the whole Meſs over your Bread; a tin 


Rice 


the 


er, 
the 
ree 


being left out: To theſe add two or three ſpoon- 
fals of Orange-Flower-Water or Sack, a Nut- 


g A 


— 
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,  Rice-Pudding. * 4 a 
H a Pound of Rice being boil'd in new 
Milk till it is ſoft, ſer it by to cool, and 
cover it cloſe: Then put in a Pint of Cream, 
too or three ſpoonfuls of Sack, and ten Eggs 
"ng five of the Whites, with one Penny-worth 
beaten Mace, and a Nutmeg grated. Sweeten 
th: Whole with fine Sugar, adding a Pound of- 
freſh Burrer' melred, and let all be well mingled 
together: If three quarters of a Pound of Mutton 
or Beef. ſuet ſhred {mall be ſtrew'd on the top, it 
will appear as it were iced over: Lay Puft- 
Paſte in the bottom of che Diſh; and (if. you 
picaſe) add three quarters of a Pound of Currans 
plump'd : When your Pudding is drawn our of | 
-3 ra ſtrew Sugar over it, and ſend it to the . 
ables | | 
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| Carrot- Pudding. 
RO! a large Carrot tender, and when tis cold, 
grate ir thro' a Hair- Sieve very fine: That 
done, remper it with grated Bread, half a Pint 
of thick Cream, and half a Pound of melted But- 
ter, beaten up with eight Eggs, half the Whites 


meg and a little Salt: Make Puff-Paſte for tge 
Diſh, ſweeten your Pudding with fine Sugar, ane 
likewiſe ſtrew Sugar over it when it comes out of Þ 
the Oven. Ei” 


An Admirable Pudding, either boil d or bak d. 
Heine boif'd a quart of Cream with two 
Manchets, pur in one Nutmeg grated, fix 
Tolks gnd four Whites of Eggs, which 9 been 

| eaten 
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beaten half an hour, with ſome of rhe Cream 
and Bread, alſo half a Pound of Sugar and a 
little Salt; ſo let your Pudding boil three quar- Ml - L 
ters of an Hour. Otherwiſe it may be bak d in 


the ſame ſpace of time, when prepar'd after the Pal 
like manner; only adding a Pound of Beef ſuet ms 
ſhred fine, to the former Ingredients. e in 
Jo mals fine Toaſts. — 
UT two Penny-loavecs into round Slices; and 
dip them in half a pint of Cream or cold Wa- 4 
ter: That done, lay them abroad in a Diſh, and 


beat three Eggs in the Cream, with grated Nut- A 
meg and Sugar. Afterwards, having heated Bu- 
ter in a Fryipg-Pan, wer one fide of your Toafls, Dr 


and lay them in on the wet Side: Then pour the nag 
reſt upon them, and fry them, in order to be clol 
ſervd up with Roſe-Water, Butter and Sugar. 48 r 

A particular manner of reparing teaſted Bread 100 


and Cheeſe, _ 
Heins caus'd a Pound of good Cheſhire- 
1 Cheeſe to be grated fine into a Mortar, fli 
in the Volks of two Eggs, grate in a Penny-Loaf, 


and add a quarter of a Pound of Swees Butrer ; w ter. 
the end that all may be thorougbly bearen, and in- by 

_ corporared together: Then let tome White Bread my 
be well roaſted, ſpread your Ccmpound upon the ver 
Toaſts, and lay them between rwo Diſhes, or in cani 
a Campagne-Oven with Fire underneath and on is p. 
the top: When they are brown, fend them to the the 
Table as a Stde-Diſh, op 
t)r 


Paſte 


LET grated Bread, Curds, and two Whites of 


| green Juice and Subftance will be entirely pre- 


cannot get into it: Let this Box ſtuff'd as full as 
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Paſte to fry. _ 


Eggs be temper'd almoſt to the conſiſtence of 
Paſte, Then wer it with a little Cream, and 
make it up into Cakes of what figure you pleaſe, 
in order to be fryd : For Sauce, pour on them 
Butter, Roſe-Warer, Sack, and Sugar well beaten 


ther. | 
toge 2 


The beſt way of boiling Spinage, to preſerve all its 
Fuice and Subſtance, | 

A Lady of Quality uſually caus'd ſuch fort of 
Herbs to be boii'd according to the following 
Drections: Having waſh'd and drain'd your Spi- 
nage, pur it imo a Pet or Pipkin, and cover it 
cloſe: Then ſer the Pot in a Kettle of Water, fo 
25 none may get in; neither muſt you put in any 
Liquor with the Spinage, but let it be dry by it 
elf; ſo that the Water boiling in the Kettle, will 
make rhe Spinage ſoft and tender; ſince it appa- 
rently ftews in its own juice: By rhis means, its 


lery'd, which is loft when you boil it in Wa- 

ter. 1 
However the beſt way of boiling Spinage (in 
my Opinion) would be in a Tin-Box, with a co- 
ver fitted fo cloſe, that the leaſt drop of Water 


5 poffible be ſer in a Kettle, or elſe put it into 
tae Pot wherein your Beef is conftantiy boil'd, as 
it were a Bag-Pudding. Green Peaſe (as I take 

i) may alſo be beil'd in the ſame manner. 
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The beſt way to beat up Butter for Spinage, green 
Peaſe, or Sauce for Fiſp. _ | 


Ake two or three ſfoonfuls of fair Water, 1 


put it into a Pipkin or Sauce-Pan (there muſt 
be no more than what will juſt cover the bottom 
of the Veſſel.) Let this boil by it ſelf, and as focn 


as it does ſo, flip in half a Pound of Butter: 
When it is meited, remove your Pipkin from the 


Fire, and holding it by the handle, ſhake it round 
ſtrongly, for a good while, and the Butter will 
come to be ſo thick, that you may almoſt cut it 


- with a Knife: Ihen ſqueez ' ſome Lemmon or 


Orange-juice into it, or elſe put in Verjuice or 
Vinegar, and heat it again, as long as you pleaſe, 
ever ihe Fire. Ir will ever after continue thick, 
and never grow Olly, tho it be cold and heated 
again twenty times: If you would have Spinage, 
Peaſe, or Fiſh boil'd the ordinary way, you 
may take ſome of their Liquor inſtead of Wa- 
ter. | 

Having pur tbis Butter to bail'd Peale in a 
Diſh, cover it with another ; then ſhake them very 
ſtrongly, and a good while together. This is by 
far the beſt Method that can be us'd, ro Butter 
Peaſe ; withcut putting in (as is commonly done) 
Butter, to melt in the middle of them: For that 
will turn to Oil, if you beat them again; where- 
as this ſort will never change. Therefore it 1s 
moſt expedient to make uſe of ſuch thicken d But- 


ter, upon all occaſions. 


| To make Muſtard, | 
Hs made choice of good Seed, pick it and 


nd 
it 


waſh it in cold Water; it mult alſo be draind 


pur t! 
ſoft, 
two © 
all the 
frared 
Butter 


Bread 
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# fine in a Mortar with ftrong Wine-Vinegar, 


ain ir, and keep ir cloſe cloſe cover'd; Other-- 

BW wiſe your Seed may be ground in a Muſtard-quern, 

d or in a Bowl with a Cannon-Bullet. | : 

ſt | | 3 | | = 
A To make Sauce for Veniſon or 4 Hare. 1 
n ET an Onion ſtuck with Cloves, ſome whole | 

7 Cinnamon and Nutmeg flic'd, boil in half a 

ie Pint of Claret, with a little Oiſter-Liquor and 

id ſome good Gravy: When the Onion is tender, 

il take ir ont With che whole Spice, and put into 

it jour Sauce, a piece of Butter and three Ancho- 

r dies. ey 

or 8 5 . 

e, Sauce for Mild Fowl. 


* POT 2 little grated Bread, three or four Skalors, 
end a little Oiſter-Liquor iuto half a Pint of 


e, Carer, and let all boil together a quarter of an 
ou Hour: Then adding two Anchovies minc'd, and 
a a lite Butter, pour it into your Diſh of roaſted 


Fow!, before they are ſerv'd up. 


ry | Sauce for Turkeys or Capon n. 
Tie balf a Pint of Whire-Wine a Little Gra- 
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er vy, Oiſter-Liquor and grated Nutmeg, and 
ie) pur thereto three or four large Onions boil'd 
Jab ſoft, and maſh'd ; alſo a little ſmall Pepper, and 
re- two of three Anchovies likewiſe cut ſmall: Let 
15 Wl 2 thete boil a quarter of an Hour, with a little 
a. fiaied White-Bread, and then flip in a piece of 4 
Butter. | ip 
Sauce for Green Geeſe, or Toung Ducks, 1 
nd Hine repard half a Pint of Sorrel- juice, a it 
of little White-Wine, grated Nutmeg, and lome {|} 


Srea} likewiſe grated ; let them beil about a J 
| : quarter 1 


114 | 75 
quarter of an Hour, and {weeren all with Sugar 
to your Taſte. A few ſcalded Gooſeberries or 


ate laid down to the Fire. 
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Grapes may alſo be added, and a piece of Bur. | X 
ter. Shake the Sauce up thick, and put it to your 
Fowl when roaſted. - 


Sauce for wild Ducks, | 

CEaſon a handful of Sage, and a large Onion 2 
ſhred very ſmall with a little Salt, and roll \ 
them up with Butter into Balls; ler theſe be : 
put into the Bellies of the Ducks, before they 2 
As ſoon as they are d 

roaſted, diſſolve two Anchovies in half a Pint of n 


Clare”, take half as much Butter as Wine, and r; 
thicken all with the Volks of to Eggs: Then t 
lay your Fowl in a Difh, pull out the Balls, and $1 
pour the Sauce thro them. | | z 
The beſt and eaſieſt Methods now in uſe, for * 
dreſſing moſt forts of Fiſh; collected out of 
of the Memoirs of the moſt experienced 
Cooks, : j- 
An excellent way of dreſſing ſeveral ſorts of pe 
== | | Pa 
1 * a piece of freſh Salmon, waſh it clean lay 
in a little Vinegar and Water, and ler it lye Sal 
a while therein: Then pur it into a great Pipkin Me 
with a Cover; adding ſix ſpoonfuls of Water, thirt 
four of Vinegar, as much White-Wine, a good Ee: 
deal of Salt, a bundle of ſweer Herbs; a little Bre 
White Sorrel, a few Cloves, Mace, and a ſmall oth 
ſtick of Cinnamon. Afterwards, having ſtopt the. on 


Pipkin very cloſe, ſer it in a Kettle ef boiling 
Water, and let all ſtew together three —_ 
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Dube Compleat Cook. 115 
7 You may alſo dreſs Carps, Eels, Trours, Cc: 
r after the ſame manner, and they'll rafte to your 
7 mind. 5 8 — 
Another way of flewing Salmon or other Fiſh. 
Raw your Salmon, and ſcetch the back of it: 
| Then pur ir either whole or in pieces into 
a a Stew-Pan, and pour in Beer-Vinegar, White 
11 Wine and Water, as much as will cover it: Add 
e alſo ſome whole Cloves, large Mace, flic'd Gin- 
y ger, whole Pepper, Salt, a Bay-leaf, a Bundle of 
2 Thyme, Sweer Marjoram, Winter-Savoury, Roſe- 
F mary- tops, and pickt Parſly, with Butter and an O- 
d range cut in halves. Let all theſe ſtew leiſurely 
n WW t:gerher ; and when enough, lay your Salmon upon 
d Sippets with the Spice and flicd Lemmon, and 
pour over it Butter beaten up with ſome of rhe 
| Liquor it was ftew'd-in; Garniſh -with grated 
7 Manchet; Ge. Thus you may ftew any other ſort 
+ of Fiſh, as Carp, Pike, Bream, &c. ' 
4 To make a Salmon-Pye. IN 
Hine cut a Middle Piece of Salmon into 
| three parts; ſeaſon itz high with Salt, Pep- 
of per, Cloyes and Mace. In the mean time, Puff. 
Peaſte being prepard for the bottom of your Pan, 
A lay a layer of Butter, and over that a layer f 
ye Salmon till it is all taken up. Then let farc'd 
in Meat be made of an Eel chopt fine, with two or 
15 three Anchovies, a few Oiſters, the Volks of hard 
0d Egge, Marrow, Sweet Herbs, and a little grated # 
le Bread: Seaſon the whole with Salt, Pepper and 
order Spice, in order to be laid round about, and 


he on the top of your Pye, before it is clos d. 
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a I fo Tronts, 


| Pitt with a Knife, gently ſcrape | off al the 


ſlime from your Fiſh, wath them in Salt and 
Water, Gur them and wipe them very clean 
with a Linnen-cloth : Ther done, firew - Whear. 
Flower over them, and fry them in Sweet Butter, 
till they are brown and ci1sp. Then take them 
out of the Frying-Pan, and lay them on a Pewrer- 


Diſh well heated before the Fire; pour off the 


Butter they were fryd in, into the Greaſe · pot, 
and not over the Treuts : Afcerwards, good fore 


of Parſly and young Sage being fry'd crisp in o- 


ther Sweet Butter, take ont the Herbs and lay 
them on your Fiſh, In the mean while, ſome But- 
ter being beaten up with three or four f 
of ſcalding-hot Spring-Water, in which an An- 


chovy has been diſſolv d; pour it on the Trout, 


and ler them be ſervd up. Garniſh with the Eeaves 
of Strawbercies, Parſly, Sc. 9 
After this manner Grailings, Pearches, wall 
Pikes or Jacks, Roaches and Gudgeons may be 
fry'd ; their Scales being firſt ſcrap'd off: And you 
may thus fry ſmall Eels, when they are Head, 
Gutred, wipd clean, and cut into pieces of four 
or five Inches long; ſeveral you of Salmon, 
or a chine of ir, may likewiſe be dreſs d in the 
ſame manner. . 


The beſt way of beiling Trout. 

ET the Trouts be waſh'd, and dry'd with 4 
clean Napkin ; then open them, and having 
taken out the Guts, with all the Blood, wipe 
them very clean on rhe infide, without waſkng, 
and give each three ſcorches with a Knife to the 
Bone, only on one ſide : After that, pour = ; 
| | _ Kentle 
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The Compleat Cook. 117 
Kettle or Stew-pan as much hard ſtale Beer, with 
Vinegar, and a little White-Wine and Water, 
a4; will cover the -Fiſh: : Then throw into the Li- 
quor a good quantity of Salt, a handful of ſlic d 
Horſe-Radiſh-Roor, with a ſmall Faggor of Parſly, 
Roſemary, Thyme and Winter-Savoury > Thar 
done, fer the Pan over a quick Woed-Fire, and 
let che Liquor boil up to the height, before you 
pur in your Fiſh ; then flip them in one by one, 
that they may nor ſo cool rhe Liquor, as ro make 
i: fall. While the Fiſh are boiling, beat up Bur- 
ter for the Sauce with a little of the Liquor ; 
aud as ſoon as it is enough, drain off the Liquor, 
lay your Trouts in a Dith, and pour mole Bb 
ter upon them, ftrewing them plentifully over, 
with thay d Horſe-Radiſh, and a little powder d 
Ginger. Garniſh the ſides of the Diſh with flic'd 
Lemmon, and ſend it to the Table. e 

In che ſame manner, you may dreſs Grayling, 
Carp, Bream, Roach and Salmon; only they are 
o be ſcald, which muſt be done very lightly 
and carefully with a Knife. A Pike may alſo be 
thus dreſs'd, the flime being firſt well ſcour d off 
with Water and Salt: And a Pearch may be 
order d after the ſame manner, but the Skin muſt 
be taken off, before you pour on the Sauce. 


To ſtew Carps. 


be- 
ing 
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being well ftew'd together, till rhey are enough; 
let Butter be made brown with ee and 2 
ſome of the Liquor be pur io the Butter, with 
two or three Anchovies minc'd ſmall : Then add 
fry'd Oifters, and ſqueez in the juice of a Lemmon. 
Garniſh with try'd Parſly, Horſe-Radiſh, Orange 
and Lemmor-ſflices, &c. DRE bu | 


Carps ſtew'd after the Royal manner 

A ſoon as they are waſh'd and gutted, let them 
1 fteep in Claret, with a little Vinegar and 
Salt, whole Onions, whole Spice, Horſe-Radih 
and Lemmon-Peel ſhred: Afterwards, all thele 
being gently ftew'd almoſt riifee quarters of an 
Hour; brat up Butter with Flower in a Sauce- 
pan, and puf in ſome of the Fiſh- Liquor, with 
Oiſtere, Shrimps and two Anchovies : Then pour 
it over your Carps, afid lay Sippets in the Difh, ” 
which is to be garnifh'd with the Milt, flig'd Lem- * 
men, and Horſe-Radiſn. ö et 


To Jake a Bis or Potage of Carps. 1 the 
aps 


them 


H “Ling provided twelve ſmall male Carps with, 

one large one, draw them, and take out the 4 K 
Milrs ; flea the ſmall Carps, cut off their Heads, Th | 
and take out their Tongues: Then clear heir a 


Oiſters, with two» or three Volks of bard Eggs, Wo 
ſesſon them with Salt, Cloves and Mace, mad 


all together, and make thereof a ftiff Paſte, with 


Fleſh from the Bones, and Fo thereto rwelye 


the Volks of four or five Eggs to bind ir. After. CC 
wards, this Paſte being re}ld up inte Bails, ly) 3 
tkein in a deep Diſh or earthen Pan, and pu 
thereto twenty or thirty great Oilers, te de r 
three Anchovies, the Milts and Tongues of you, D. 


twelve Carpe, with half a Pound of freſh DO 
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2 little White-Wine, and a whole Onion ;. So fer 
them a ſtewing over a gentle Fire. . In the mea 
while the large Carp is to be ſcalded, drawn, and 
laid for half an hour, with the heads of the other 
Carps in a Deep Pan, with ſo much White- Wine 
Vinegar, as will cover and ſerve to boil them in; 
adding Salr, Pepper, whole Mace, a race o 


Ginger, a Bunch ef Sweet Herbs, an Orion or 


wo and a Lemmon flic'd : Pour this Liquor wi h 
the Spice into a Retile, and when it is boiling- 


bor, lip in your Carp, but let it not boil roo fat 


kf it ſhould break; when the Carp bas ſtewd 
z while, put in the Heads, As ſoon as they are 
enongh take off rhe Kettle, and let all be kept 
warm in the Liquor, till you are ready to Dim 
them up. When you dreſs your Bisk, fer a large _ 


vilyer-Diſh over the Fire, with Sippets of Bread, 


nd pur in a Ladle full of Broth : Thar done, 
ke up your great Carp, and lay it in the midi 

& the Diſh, with the Heads of the other rwelve 
Caps round about; alſo the farc'd. Balls, Oifſters, 
Mils and Tongues : Laſtly, pour on the Ligacs + 
which the latter ſtews, and ſqueez in the 
ice of one Lemmon and rwo Oranges. Garniſh 
par Diſh with pickled Barberries Orange and 
emmon- Slices, and ſend it very hot to ghe The 


le, 


To make a Carp- He g 
Cala your Carps, take ont the great Ines, and 
) Pound the Fleſh with ſone of the Rlood in a 
tine- 1 iortar, , Then lard ir with the Belly of a 
a Fel, and ſcafon it, ig order to be bak d like 
d Plex and eaten cold, © h 
Ano/.ge 
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Pepper: Put all theſe Ingredients together, a 
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| Another way of making 4 Carp. 
Ake two Carps with a great Eel Skinn'd an 
Bon'd ; alſo a good quantity of gfated Bread 
the Volks of bard Eggs, and a few Sweet Heth 
In the mean time, let a bandful of Oifters 
ſome Anchovies chopt very ſmall, and well Ser 
ſcn'd with Nutmeg, Cloves, Mace and alu 
Ginger; be work'd together, with five  Yolks 
Eggs and half a Pound of Butter. Then fill d 
Bellies of your Carps with the farc'd Meat, Sea 
ſon them with Spice and Herbs, and put tha 
into your Pye; laying Balls of the ſame Meat 
Oiſte rs and Butter round about: When rhe Pye 
drawn out of the Oven, put in three or four By 
well beaten, and give it a ſtake or two, before! 
is ſeryd up, 8 


To Marinate Carps, Mullet, Canet, Rochet, 
8 Wale, SC. | 

Ake a Quart of Water ro a Gallon of Vine 

- gar, a gcod handful of Bay-L eaves, as mul 

Kotmary 2nd a quarter of a Found of beatt 


ler chem boil ſoftly, Seaſoning them with a liti 
Salt. Afterwards, having fry'd your Fiſh in Swe 
Oil, flip them imo an earthen Veſſel, lay the By 
leaves berween and about, pour on the Liquorad 
v/hen tis cold keep all cloſe cover d. 


| Bo Boil a Pike, 


Ake a Male Pike, rab its skin off while) 
alive with Bay-Salt, Scour the , infide al 
outſide very well, and wafh it clean; Int 
mean while, ler a Kettle, with a ſufficient qua 
rcy of Kveniſo Wine, or good. Wi: Wins, 
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The Compleat Cook, 121 
fet over the Fire, with Salt, whole Pepper, 
Mace, Ginger, Nutmeg, an Onion, fonr or five 
Cloves of Garlick, a aggot of Sweer Herbs and 
ſome Lemmon-Peel. All theſe being boil'd to the 
beight, flip in your Fiſh, ſo as not to allay tho 
heat of the Liquor, and ir will be done ens 
in half an hour, For the Sauce, take half a Pim 
of Sack, beat into it a Crab, pars of a Lobfter 
or Sbrimps, and mingle it with two Spoonfuls of 
the Liquor and'a Pound of drawn Butter: Set 
this Sauce over your Stove, and keep ir ſtirring 
i]! it chickens ; then pour it over the Pike, which 
muft be firſt Diſh'd upon Sippets ſoak d in the 
Broth, Note, the Liquor in waich this Pike u as 
drefs'd, is better for boiling a ſecond Pike, than ig 
was at the firſt. e 
10 To Roaſt 4 Pike, „ 
2 85 JET 3 large Pike be fcrap d, ſcalded, and 

Gurted ; Ruff rhe Belly wich Oiſters dipr in 
* Vind Claret, and Seaſon all with Salt, Pepper, Cloves; 


Sm Mace, Nutmeg and Sweer Herbs: Then bene 
earn Bel, and cut it into ſquare Pieces as it were 


a HS 0 We . 3 * BY * * 


er, Wb: - Seaſoning it as before : That done, roll 
a in: i 2 Veal-Caul, and rye it to a Spit: When 


our %\h is half Roaſted, . take off the Can}; 
tiige it with grated Bread, bafte and Flower itz 
ut ler it be thoroughly roaſted : Garruſh your. 

viſt with Flowers and raspt Lemmon, 8 


To Souce a Pike, _ 
DUT your Pike into as much Water as will ce: 
de u ver ir, with a handful of Bay-Leaves, fome. 
In loves and Mace: Ler it boil till it is fo tender, 
r Qu a firaw may be run thro it; then take ir 

ET TR. 
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F re, and let it boil, pur ng in good ftore d 


;Durcer, 


| The Compleat Cool. 
ap, and put into the Liquor White-Wine and Vi 
- negar with an Anchovy : When your Pike. if 
cold, flip it into the Pickle, which will turn tos 
Jelly, and keep for a conſiderable time, 


To boil a Pike and an Kel together; 
T 'a quart of Wbite-Wine, a Pint ande 
L half of Whire-Wine-Vinegar,and two Quany 
of Water, with almoſt a Pint of Salt, a bandf 
of Roſemary and Thyme : The Liquor muſt boi 
before you flip in your Fiſh and Herbs; the Ie 
with the Skin is to be put in a quarter of an ho 
before the Pike, with a little large Mace and twer 
«Coins of Pepper. ; "+ 


IL wp fry Eels. 1 
LET your Eels be Flead, Gutted, watſh'd and 
cut into Lergrhs of three or four Inches; 
piece: Ihen ſer a Stew-Pan with Water over the 
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Arch 
with-c 
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Pieces 


Flat 
Satt, and ſome Fenrel or Roſemary: Thar don F 
Kip in the pieces of Eel, and let them be alma 


helf boil'd ; then rake them out, and put them ini 
+ Cullander, in order to be Flower'd and fry d. 


To broil an Fel, 

** a large Eel, and {ſplit it dowa the Back 
and the Joym- Bene; when it is drawn, and 

the Blood waſh'd our, leave on the Skin, and ci 
it into four equal Pieces : Salt choſe Pieces, b 
them with Butter, and broil them on a gentle Fire 
er them be ferv'd up in a elean Diſh ,with bean 
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. To ſtew Eels, © e 


ET your Eels be Flead, drawn, wip'd clean? 
and cut into Pieces three or four Inches long : - 
Then put them into a Stew-Pan with fair Wa- 
ter, a little Whire-Wine, Verjuice, or Beer-Vine- 
gar, as much as will well cover them; adding 
{me Butter, Salt, Pepper, large Mace, Currans, 
wo or three Onions, and a bunch of Sweet Herbs. 
Let ail theſe Stew together leiſurely, tell the Fiſh - 
js very tender; then bear ſome Butter with the 
Broth, and put in a Glaſs of Claret, with an 
Archory, and pour all on the Eels laid in a Diſh 
xith © ppers. In like manner, you may Stew then! 
nan Oven in an carthen Por or Pan, ſetting ts 
Peces on end in the Por. | | 


The beſt way of Roaſt ing à large Eel. 
[irik nah your Eel in Water and Salt, and 

Fica of the Skin a little below the Ven: 
hat dene, take our the Guts, wipe the Fiſh c'can 
th a Linnen-Cloth, without waſhing, and give 
t chree or four Scotches with a Knife: Then take 
deer arjoram, Winter-Savoury ſtript Thyme, 
"Kd Parfly, with an Anchovy, all ſhred very 
nall, and put them into the Belly, and thoſe Scot- 
's; mixing with them Butter and Salt. Aﬀer- 
Tard you are te pull the Skin over ir again, 
except the Head, which muſt be cut off,) and 
ye the taid Skin with a Pack-Thread, to keep in 
il the moifture. Laſtly, ler the Eel be faſtea d 
0a Spit, and toaſted leiſurely; baſtirg it with Salt 
ind Water, till the Skin breaks, and chen with But - 
r: Ihe Sauce is to be made of beaten Buttet 
yd White-Wine, with three or four An. hovtes 
old therein, _—_ 
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To Roaſt other ſmaller Eels. 15 

Aving caus d them to be Flead, gutted and 0 
wipd clean, cut them irto Pieces four or San 

five Inches long; that done, tick them on a Spy the 
cro{s-wiſe, and put between each Piece ſome large MI! «1 
Sage-Leaves. Thus you are to Roaſt and bafts 
them, and when they are enough, let them be { 
on the Table, with Butter beaten up in three or A 
four Spoonfuls of boiling Water, and the Yolk of T | 
an Egg or two. | of 2 


= | Jo Collar Eels. 
Hine provided large Eels, Skin them, rip Mare e 

up their Bellies, and take out their Guts and Maud ! 
Bones: Then Scaſon them wich Salt, Nutmeg, Wt 4: 
Pepper, Ginger, Lemmon-Peel, Parſly, Thyme; 
Sweet Marjoram, end a few Roſemary-Tops 


N 
4 
* 
* 
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ſhred fine, and roll them vp hard with coutſe f £7 
Tape, like a Collar of Prawn. Afterwards, a tl 
Pot being fer over the Fire, let the Eel-Bones p ch 
be pur into it, with ſome Cider, Salt, Pepper, pr 
a Faggor of Herbs, three Bay-Leaves, and a ſprg WW Fry: 
of Roſemary, and let all boil tegether for ſome Whore: 
time, When the Liquor is Cold, skim off al me 


the Far, ard flip in your Collars; which ate Hake c 
be eaten with Oil and Vinegar, beat up thick 
with Lemmon-juice, Pickles, &c, 


' To boil « Cod's-Head. 


Aving made choice of a good Cod's-Head with 
the Neck cur large, take for your Picklea 
Pint of White-Wine, with Water enough to cover 
the Fiſh ; Seaſoning it with a kandfal of Salt 
whole Pepper, all ſorts of Spice, an Onion, 
Fay-Leaf, and a little Lemmon-Peel, When thelt 
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are all ſtewo d together, ſlip * your Cod's-He ad, 3 
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let it be well boil'd : Then taking it up, put it if 
oa Diſh bor = Stove, _ off in, Water 1 
of W:pocoughly, and fend it up with proper Sauce 0 
p tte 7 Garniſh with dle Aalidd, and flics ii 
ge WW Lemmon, | 1 | [t 
ate 98 800 . 1 
fa To fry Soals, : | 
Of Toke 2 pair of Soals, and lard them with Wa- is 
| of tzr'd freſh Salmon; rhe Lardons being all cut = 
oi an equal Lengrh on each fide, and left but = 
fort: That done, Flower your Fiſh, and fry = 
them in the beſt Ale you can' get : When they = 
rip are enough, lay them on a warm Pye- Plate, Mi 
and Nad let them be ſervd up, with a Saller-Diſh ful! - 
neg, Wet Anchovy-Sauce, and three or four Oranges. 1 
ne: ä 1 
"ops To Marinate Soals. TI” © | 
ule WIT ET large Soals be well waſh'd,Skin'd and dryd; Wo 
5 4 that done, beat them with a Rolling-Pin, and 8 (| ! 
ones rip chem on both ſides in the Volks of Eggs rem 0 | 
per, Nerd with Flower: Then putting your Fiſh intoCo 
prog We Frying-Pan, with as much Florence-Oil as will = | 
ome rover tem, fry them till they are brown, and — 3 | j 
all Wome co a fright Yellow Colour, At that inſtant, | | ; 
re ue them up, drain them on a Plate, and fer them ol 
nich to cool. For the Pickle, rake White- Wine- ll | 
inegar well boild with Salt, Pepper, Nutmeg, i 
oree and Mace. 'Tis requifite ro turn the Li- 1 
| nor in 2 a broad earthen Pan, that the Fiſh may " 
with e 2: fall lengch, and the Dich is to be garniſi'd © 18 
kle an Z\pwers, Fonnel and Lemmon-Peel. „ | 
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5 M f gůůg m - 
ea off the Black Skin, and ſcour the "I 
over on that fide with a Knife: Then laying 
them in a Diſh, pour on them ſome Vinegy, 
firew good ftore of Salt, and let rhem lye for MI fc 
Ralf an Howr : In the mean time, ſer over the 

Fire, ſome Water with a little White-Wine, and 

Sweet Herbs; putting in the Vinegar and Sal 
wherein they lay. As ſoon as the Liquor boils, * 
flip in the biggeſt Fiſh, then the next, till they WM the 
are all in; when they are enough, rake them ou, MI 5c; 
and let them be well drain'd : That done, draw WI on 
ſome Sweet Butter thick, and throw in Ancho. MI ;: +. 
yies ſhred ſmall ; which being diffolv'd, pour it Ml of 
on the Fiſh,adding a flicd Nutmeg, minc'd Orange | 
Pcel and Barberries. 


. To make Virginia-Trouts. _ 8 
Te. Pickled Herrings, cut off their Heads, WM 26 

and lay the Bodies two Days and Nights in 
Water: Then waſhing them well, ſeaſon them ben 
with Pepper, Cinnamon, Cloves, Mace, and 4 , 
little red Saunders: Afterwards, lay them cloſe in 
a Por with a little chopt Onion, ſtrew'd over 
them, and caſt between every Layer, Whenyou 
have thus done; put in a Pint of Clater, cover; 
them with a double Paper ty'd on the Por, and 
ſer them in the Oven with Honſhold-Bread; They 
are to be eaten cold. es 


To Roaſt 4 Chub. | : L 

Cale your Chnb, waſh it well, and take out 
DoS the Guts; to that end, make a little hole # 
| mear the Gills as you can, and cleanſe the Throat 
&frerwards, biving pur ſome Sweet Herbs * 
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after the ſame manner. 
To broil a Chub, 


— 


the middle; chen give it three or four Cuts or 
Scaiches on the Back with a Knife, and broil ir 


on Weod-Coals : All the time ir is broiling, baſte 


it wvuh Sweet Burter mingled with a gocd deal 

of Salt, and a little Thyme ſhred very fall. 
To boil a Chub. 

95 ＋ 2 Kettle over the Fire, wah Beer-Vine- 


negar, and Water, fo much as will cover the 


FG, and put Fennel therein with good Here of 
Sair. As ſoon as the Water boils,flip in your Chub, 
being firſt ſcalded, gutted and cleans'd about the 
Throat: When tis enough, take d out, lay it cn 
a b-ard to drain, and after an Hour's lying thus, 
lick all the Fiſh from the Bones: Then turn ir 


into a Pewrer-Diſh ſer over a Chafing-Diſh ct 


Coals, wich meired Butter, and ſend it very hot 
to tłe Table. | | 
To Reaſt LobBers. 


ET the Lobſters be ty'd alive to a Spit. and 
aſted with hor Water and Salt; bur when 


ney took very red, an are alnoſt enough, baſte 


wen with Ertier and Salt: After they are tho- 
| f F5 roughly 


bs at sf eb ds 
Be BEONPET Fr IP 
WO TOS 
* * 
: 


W/ Hen you have ſcalded the Chub, cut off it 


Tail and Fins, waſl it clean, and lc it thro” 


the Belly, tye the whole Fiſh with twe or three. - 4 
Spl-nrers to a Spit, and Roaſt it, baſſing the-ſame © 3 
of en, with Vinegar, or Verjuice and Butter, mix 
with good ſtore of Salt: By this means, the Wa- 
tery Humour with which all Chubs abound, is 
efectually dry'd up. A Tench may be dreſs c 
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wh Sauce ready prepar d. 


roughly roaſted, taxe them up and lay them in Plates 


To Pickle Lobferr. Beg. 

Our Lobſters being Hoil'd in Water and Salt; 

till they are ready ro flip out of their Shells; 
rake their Tails out whole, Then put all into 
a Pickle made of half Whire-Wine, and half 
Water, wh whole Pepper, Cloves, Muſhrooms, 
Capers, a ſprig of Roſemary and two Bay-Leaves: 
When they have had a walm er two, rake them 
out and ſer them by to cool, but ler the Pick'e 
boil longer ; afcerwards, flip in the Bodies again 
to give them a fine Reliſh, Ar laſt, rhe Lobſters 
zd Pickle being quite cold, are to be put into a 
kong Por, and kept for Ule, „ 


To drefs Crabs. | 


{Jing taken our the Meat and cleans'd it from 
the Skins; put it into a Stew-Pan, with a 
quarter of a Pint of White-Wine or Canary, 
{ame Crums of White-Bread, an Anchovy and 4 
Hrrle Nutmeg : Then ſetting them over a gentle 
Fire, lp in the Yolk of an Egg with a liitle be 
en Pepper, and ſtir all well together, in order is 
be ſerv d up for a Side-Diſh. 


To Stew Oiſter . 

J ET aPinr of Oiſters be ſer over the Fire in 
their Liquor, with half a Pint of White-Wine, 

a lump of Swecr Butter, ſome Salt, a little White 
Pepper, and three Blades of Mace: Let them 
Stew f ly abcut half an hour; then put in ano- 
ther piece of Butter, and roſs all together: As 
ſoon as it is me'ted, turn your Oifters, &c, upon 
Sippers made ready and laid in order in a Diib. 
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To Roaſt Oiſters. 5 
| * the largeſt Oiſters you can get® and as 
: as they are open d, throw them into a D ſn 
with their own Liquor; then rake them our, put 
then into another Diſh, and pout the Liquor o- 
ver them, bur rake care that no Gravel get in: 
*. gone, ſer them coverd on the Fire, and 
ſcald them a little in their Liquor: As ſoon as 1 
mer ze cold, draw ſeveral Lards thro? every .Y 
9 Outer, the Lardoons being firſt ſeaſon'd with 1 
E | . ; A 
Pepper, Cloves and Nutmeg, beaten very fine. 
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5 Afterwards, having Spitted your Oiſters on two 1 
JA Wooden L ard-Spits, rye them to ancther Spit, and 38 
| roaft hem: In the mean while, baſte them with 


gochovy-Sauce, made with ſome of che Olſter-Li- 
quer, and let t hem drip into the ſame D ſh, where- 
in the Sauce is: When they ate enongb, Brad 
= ben with the Cruſt of a Roll grated ; and when 

* Wl they are brown, draw them off. Ar laft, blow off 
* the Fac from the Sauce with which the O ſters 

* WH wcre baſted, and put the ſ me thereto; ſqueez in 
ae e juice of a Lemmon, and ſo let all be ſecv d up, 


er 

io Diiſters ęrilld in Sheils, | = 
ET them be firſt bearded, and lighrly Seafon'k * - of 
wirh Salt, Pepper and ſhred Paifly : atrerwards, = 

2 the „co lop-Shelfe being well Butter d, lay your © 

em gers in neatly, adding their Liquor and grated 


bie bread: Let them Stew thus half an Honr, and rhen 
bon them with a Red-Hor Fire-Shovel or a broad 
Iron heated for that purpole, Shr mos may be. 
641d after the ſame manger, and they'll prove 
Ver1 300d. 7 ; y 
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130% The Compleat Cook. © 
| Another particular way of dreſſing Oiffere.” 
FH Aving open'd your Oifters, ſave the Liquor 

L 4 and 


which you are to waſh the Oifters one by one, 
and lay them in another Diſh: Then ſtrain to 
rhem that mingled Liquor and Wine wherein they 
were waſh'd ; adding a little more Wine, withan 


Onion chopr, ſome Salr and Pepper : Cover the 


Din, and Stew them till they are more than half 


enough; that done, turn them with the Liquor 
inte a Frying-Pan, and fry them a pretty while; 
then flip in a good piece of Butter, and ler them 
fry ſo much longer. In the mean time, having 
prepar d Vo ks of Eggs, (four or five to a Quar 
of Oiſters) beaten up with Vinegar, ſhred Parſy 
and grated Nurmeg, mix them with the Oiſters 
in the Pan; which muſt muft ſtill be kept ſtirring, 
keſt the Liquor make the Eggs Curdle: Laftly, 
Yer all have a thorough walm over the Fire, and fend 
them to the Table, | 


3 To Pickle Deters... 
* the largeſt Oiſters, waſh them clean, and 
ler them ferde in their own Liquor: Then 
rain it, and add a little White-Wine-Vinegs, 
with Salt, whole long Pepper, a race of Ginger, 
three Bay-Leaves and an Onion. Theſe being 
well boil'd together, flip in your Oiſters, and let 
them boil leiſurcly till hey are tender; be ſure to 
clear them from the Scum as it riſes: When the) 
are eno gb, take them out, and ſet them by till 
the Pickle is cold. After wards, they may be put 
into a long Por, or into a Caper- Barrel, and the) ll 
keep very well ix Weeks. | 
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put thereto ſome White- Wine, with 
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Aving prepar'd what Number of Freneh Rolls 


II you think fit, eut a hole on the top of every 
one, about the compaſs of half a Crown, and 
ſcoop out the Cram, ſo as not to break the 


Cruſt: Then ler ſome Oiſters ſtew in their own. 
Liquor, with a little White-Wine, Salt, whole 
Pepper, Nutmeg, and a Blade of Mace; take: 
of rhe Scum carefully, and thicken the Liquor 
with a piece of Butter roll'd up in Flower. Ai- 


terwards, fill up your Rolls with the Oifters and 


Sauce, and lay on the piece again that was cut 
olls. into a Diſh; 


of, Ar laſt, having put the | 
pour meired Butter over them, and ſer them in an 
Oven ro be made Crisp. 


70 dreſs Cra -Fiſh. . 


: H“ boil'd your Cray-Fiſh in Water with | 


a little Salt, take them up, and let them 


ſtand till they are cold: Then pick the Mat our 


of tne Legs and Tails, and fer it by; while the 


Bodies and Claws are Pounded in a Mortar, with 


{ome of the Liquor they were boil'd in: To a 
Quart of that Liquor ſtrain d, add a Quart of 
Cream and the ſame quantity of Milk; alſo 3 
Nutmeg cut in quarters, a Clove or two, and a 
Blade of Mace; ſer the whole Meſs over the Hire, 


and boil ir well. In the mean time, taking a 


lie Tpinage, Sorrel, Leaks and Beet, cur them 
groe, and pur them in with the Cray-Fiſh that 
was pickt ont: Let all boil together, and lip in a 


ch Loaf; which is to be placed in the mid- 


dle of the Diſh, when it is juſt ready to be ſervd 
un. Thcken your II quor with the Volks of 
Eggs and a piece of Sweet Butter, till it comes 
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the Eggs do nor curdle. 


A Quart of Shrimps being Rew'd in half a Pin: 
; of White-Wine, with a Nutmeg; bear up 
faur Eggs with a little White-Wine, and a Quar- 
ter of a Pound of Butter : Then ſhake rhem well 
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be ſerv'd up with Sippers, 9 
To bail a Tur hot: 
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I negar, Verjuice, White-Wine, Lemm 
Thyme, Salt, Pepper, Cloves, Onions and 4 Bay- 
Leaf: To theſe add a little Water, and at laſt 
ſome Milk, ro make your Fiſh very White: Then 
x ler ir boil leaſurely over « gentle Fire; and Gat» 
niſh with Parſly, fliccs of Lemmon on the Top, and 
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Wl Violets in their Seaſon, | | 
= A _Turbot dreſ#d for Fleſh- Days, ©, 
[) Hie ſcal'd and waſh'd your Turbor, lay it 
in a Baſon, with Bards or thin broad ſlices 
bi of Bacon. Pur th:reto Lard, Wnite-Wine, Ver- 
bl) juice, a Paggor cf Swect Herbs, Salt, Pepper, 
5 whole Cloves, Nutmeg, green Lemmon, and Bay- 
Leaves; then cover it with other Pards, and let it 
ſtew between two Fires, on the top and under- 
naeath, or elſe in an Oven. When the Fifſhis 
ready to be ſer d up, dreſs it in a Diſh, and pour 
on it a good Ragoo of Muſhtooms made of a pro- 
per Sauce; Garniſhing the whole with flices of 
Lemmon. | 
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do the Conſiſtence of Cream; but take care that | 
To Buster Shrimps. 
in a Diſh, till they are thick enqugb, and ler them 


Hk Torbor is to be put into a Kettle with Vi- 
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| To fry Tench, -- ie, 
THEY are to be firſt flit on the Back, aud 

ſtrew'd with Salt and Flower: Or they may 
be cur into pieces, and fry'd with Muſhrooms, 
Truffles, Artichoke- Bottoms and fine Herbs. ; A 2 
terwards, a thickening Liquor is to be made as 
for Pullets; adding an Anchor? minc'd very 
ſmall, and Lemmon- juice, while the Diſn is Gar- 
niſn d with Pickles. , 


: Tench ſtew d. e,, 
Hing cur your Tench, fry them firſt in a Pan 
with brown Butter; then ſtew them in the 
fame Butter, with White-Wine, Verjuice, a bunch 
of Herbs, Salt, Pepper Nutmeg, a Bay-Leaf or 
two, and a little Flower, As ſoon as the Fiſh is 
enough, pur in Oiſters, Capers, the juice of Mu- 
ſirooms and Lemmon, and Garniſh with fry'd 


Bread. 
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| Pearch dreſid in Fileis. | 
JET Muſhrooms be well cleans'd and boil'd in a 
— little Cream: Then yeur Filets or flices of 
Perch bei g ready cut, mix them together, and 
let all boil, with a thickening Sauce made of 
thre: Volks of Eggs, Parſly ſhred, grated Nut- 
meg, and the juice of a Lemmon: Stir them very- 
gentiy, for fear of breaking your Filets; and when 
they are enough, drels them; Garniſhing with Lem- 
mon-{lices, Ec, | 1 
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| To Marinate Nuache © 
ET them to ſteep in Oil, with Wine, Lemnicy: 
juice, and other uſual Seaſoning: ; then bread 
them well, and bake them in a gentle Oven, fo 
as they may take a fine Colour : Afterwards, they 
are to be neatly dreſsd in a Diſh, and Garniſud 
with fry'd Bread, and green Parfly. x 


Roaches Rx d. 


Roil the Roaches on a Grid-Iron, after they 
have been ſoak d in Butter; fry the Livers in 


— 


— 


- 


B 


a Pan with a litcle Butrer, in order ro be beaten 
in a Mortar, and paſs thro' the Strainer : Then 
po: this Cullis to your Fiſh, ſeaſon'd with Salt, 
hire Pepper, and Orange or Lemmon-juice ; be- 
fors they are dreſs'd, rub the Diſh with a Shal 
or a Clove of Garlick. | 


To broil or fiy Mullets in à Rug. 
LE your Mullets be broil'd after they are ſcald 
and cut; rubbing them with melred Butter: 
Then make a Sauce for them with brown Bu'rer, 
fry' d Flower, Capers, ſlices of Lemmon, 4 Fag- 
got of Herbs, Salt, Pepper, Nu meg and Verjuice 
or Orange juice. 1 £7 
* They may alſo be fry'd in clarify'd Butter, and 
afterwards put into a Diſh, with &nchovies, Ca- 
_ Nutmeg, Orange-ju:ce, and a little of the 
ame Butter in which they they were greſs d. 


To breil Shads. | 
Heſe Fifh are to be well ſcal'd and cut: Af. 
terwarcs, having rubb'd them with Buuer 
and al, broil then on a Grid-Iron, till they 
come to a fine Colour: They are to be diſh'd _ 
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The Compleat Cook. 1355 
bol, Salt, Pepper, Natmeg and ſweer Buiter : 
They may aſh | be ſerv'd up with a Ragoo of 
al Shads hoil d. e 7 
d Hir ſcal d and cut your Shads, let them boil! 

in White-Wine, with Vinegar, Salt, Pepper, 
Cloves, a Bay-leaf, Onions and green Lemmon, 
7 and ſend them to the Table on a Napkin, 


1 MY; 
in J. F y Eel-Powtr, | 1 
Hey are to be firſt clear d from their Slime in 
lt warm Water, and then Flower'd : That 

= fone, fry them well, and lay them in a Baſon, 


irh brown Butter, Flower and Anchovies diſ- 
05 folv'd ; ſeaſoning all with Sa't, Nutmeg, a Chib- 
bol, Capers and Orange-juice -or. Verjuice, Gar- 
nil with Parſly, and ſlices of Lemmon. 


. Eel. Powts Ragoo d. | i ; | 
2 Has cleans'd your Eel-Powts, ſet by the Li- 
- ver, and fry them in brown Butter; then 


g- i 
55 pur chem 1ato an earthen Pan, with the ſame 

Pure , a licl- fry'd Flower and White-Winz z as 

nd ai alt, Pepper, Nurmeg, a Faggot of Sweet j 

Je hs : : | 

2 He bs, and a piece of geen Lemmon: Let a Ra- 1 

he 9% made a-part of the Fifh-Sauce, the Livers © 

| ani Muſhrooms, and Garniſh your Diſh with itz 

qu eng in the juice of a Lemmon, juft before 

| it is ſervd up, 1 

Af | I 

To dreſs Lampreys. 


- LI them bleed, and keep their Blood : That 
N done, cleanſe them from the Slime in warm 
gel Water, and cut them into pieces, which are ro 
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brown Butter, Salt, Pepper, Nutmeg, a bunch of 
Herbs, and a Bay-Leaf: Then put in the Blood, 


niſh with Lemmon · ſlices. 6 
If you would have them dreſs'd with Sweet: 


Clarer-Wine, with Butter, Salr, Pepper, Cin- 
namon, Sugar, and a piece of green Lem- 
| _ adding Lemmon-juice, when they go to the 
Table. . p 


| "Th make 4 Ragos of Sturgeon, 's 
* Sturgeen being cut into Pieces and thoſe 


with good Gravy, Sweet Herbs, fome ſlices of 


being well clear'd from the Fat, put in a drop of 
Verjuice, and let it be ſerv'd up hor, 1 


Another way of dreſſing Sturgeon, 

Ake Milk, Whire-Wine, a little melted Lard, 
and a Bay-Leaf, all well feaſon'd, and ler 
- the ſlices of Srargeon ſtew therein leaſurely: Af- 

rerwards; tbey are to be breaded, broild and 

ſery'd up with a Sauce underncath, made of An- 
chovies, Capers minc'd, Parſly, Chibbols fhred 

a- part, good Gravy, a drop of Oil, and a Cove 

of Garlick. : e 
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be ſtew'd in an earthen Pan, with White- Wine | 
with a little fry'd Flower, and Capers ; and Gat- 


Sauce; after they are cleans'd, let them boil in 


pieces larded, Flower them a little, in order 
to fry them brown with Lard: As ſoon as they 
are come to a Colour, ſlip them into a Stew-pen, 


Lemmon, Truffles, Maſhrooms, Veal-Sweer-Breads 
and a good Cullis. Afterwards, the whole Meſt 
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5: is Marinated, bread it well with Chippings _ 
Diſh wich Perry-Paties, . 


— EE EET Ate HA xr NUN GAR 
— " TI 12 9 4 1 5 gy PT” T- * 


a P rn 338 Yd » 4 
" 8 24 N Wee n eg T 9 Nn N RR een n 5 
FI 3 a vp ain abs 2 R 92 air ELD WAL RR IVES ANSP "LS W I T7 4 
5 h A FSA hott LIENS „ „ * ER = : Yr 7 y 1 
en 7 * 6 5 +5 Vx 4 
: r — 


 Yhe Compleat Cool. 137 
To Marinate a Dab or Sandling: 


Cr your Fiſh aleng the Back, to the 0 2 
that the Pickle may penetrate the ſame : When 


ſerſond, and bake it in an Oven, Garaifh your 


Dab in a Sallet. | 
| ET the Dab be boild in a Pickle after rhe 
uſual manner, and when cold, cur it into Fi- 
lee, with which you are to Garniſh a Plate, and a. 
all Sallet; ſeaſoning the whole wich Salt, Pep» 
per, Vinegar, and oi RY 


J0o dreſs Smelts: 
Melts may be fryd, and ſerv'd up with Ancho- 
Sauce, brown Butter, Orange - jaice, and 
White Pepper. | 
Ar another time, let them ftew in a Pan, with 
Butter, White-Wine, a piece of green, Lemmon, 
2 i:tle fry'd Flower and Nutmeg; in order to 
be ery'd up with Capers and Lemmon- juice. 


To Rapoo Muſcles. Koh 
M Iſcles may be pur into a Ragoo, with White 
or brown Sauce: For the former, ler them 
be 11ken out of their Shells, and fry'd in a Pan 
with White Butter, Thyme and other Sweet 
Herbs, ſhred very ſmall : Seaſon them with Salt, 
Pepper, and Nutmeg, and when rhe Liquor of 
the Mulcles is conſum'd, put in Volks of Egas; 
with Verjuice or Lemmon-juice : Garaiſt with 


the Shells and fry'd Bread, 
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Ihe Ragoo with brown Sauce is prepar'd aftey 5 


uſe of, only a little fry d Flower. 1 * 


Sauce for Fiſh, 


Little Thyme, Horſe-Radiſh } Lemmon-Peel 
and whole Pepper, being boil'd in fair Wa- 
ter; add four Speonfuls of White-Wine, with 
two Anchovies, and let all boil together for a 
while: Then firain them out:, and turn the Li- 
quor into the ſame Pan, with a Pound of freſh 
Butter; as ſoon as it is melted, remove the Pan, 
and flip in the Yolks of two Eggs, well beaten 

with three Spoonfuls of White-Wine. Laſtly, 

' ſer your Sauce over the Fire again, and ſtir ut 

continualiy, till it is as thick as Cream; then 
pour it on your Fiſh very hot, and ſend 1: ta the 
Wee, * 


A particular Sauce calld Ramolade: F 

| Ps Sauce being proper for ſeveral ſorts of Fiſk A- 
cut into Filets or th:n Slices, is made of Paiſly, 

-Chibbols , Anchovies and Capers all chopt ſmall, 40 
and put into a Diſh with Oil, Vinegar, a little Salt; 

Pepper, and Nutmeg well temper'd together. Af, — 

ter the Filets are dreſs d, this Ramolade. is uſually Re: 

rurn d over them, and ſometimes juice of Lemmon — 


is added, when they are to be ſery d up cold. 4 
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Artichoke-Pye to make 65 


on. Se en ERS ang 


SD I Xw wHAoy 


109 Aſperagus dei 


ibid. 94. In aw Omelet 107, 
2 nd-Candle, ts make Pickled 5 | 


43. 


— 6 37 Of Veal, ibid. 
Puddings 42, 3 Banbury-Cakes, 9, 8 ; 
Fi brr-Pudding 77 Barberries, to pickle. 


4rticokg » Bottoms dryd Beef A-l&-mode 40 Col- 
1 72 lard 16 NM 86 Bei. 
rich ed 71 ed after the French 
* d with White Savce Faſhion 41 Dreſid to 
72 Countarfeit Veni ſen 79 

Fd 


h fPmirable Pudding Apen Keys to Pickle 7 | 
A-lg-mode Beef 40 Na Cream 93. In * 


—— =Flirendine 4 Beli. Chickes-Bye 5 
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Angelct-Cheaſe 61 Battalia-Pye, 10 make 5 "IF 
4pp'e-Tanſoy 57 Beans in an Omelet 107 _ 
Artichokes, to dreſs 48 — French P ichled 23 


. 


1 


. Frydi9 Made like red 
Deer 90 Potted a V-. 
niſen 79  Ragood 105 
Roaſted 74g 
eef-Cullis , to make 96 
| — Filet, 105 a 
Bisk of Capons 101 Of 
- Pullets ibid. Of Quails 
ibid. Of Carps, 118 
Black-Caps, to make 38 
Black Puddings 30 
Blanc-Mangers, 95, 96, 
Bread toaſted with Cheeſe 
110 French, to make 
924 


Bream Boil d 11 fem d 


11 
Breaſt of Veal Collard 5 
Broom- Buds, to pickle 21 
Broth, ſeveral forts, 101 
Butter, to beat up 112 
Butter d Loaves 5 
Button - Muſtrooms, to 


ick 25. 1 
p , 


* ream, to make 
=: 49 
Cake, ſever al forts 9. 10, 

12, 7, 83, 83, 90, 
Calfs-Chaidron, in 4 Fri- 
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Caifs-Head, to dreſs 75 
Haſin'd 91 Ina Pee 58 
Calves Foot-Pudding , to 
make 8 Pro 7 
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+ Bisk 101: In other bo. 


| Carbonadoed Mutton 164 


Cheeſe 


caſſy 4 In a Pudding 
In a Pye 7 , 
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tage 54 In 4 Sallet 36 
Capon-Cullir, to mals 96 


Carps Boil'd 117 Mai- 
nated 120 ſtew'd 115 a 
117, 118, In 4 Brick 

118 


119, 
20 


Carp-Pyes, to make 


Carrot- Pudding dg ©f 
Caudle of Almonds 43 For 92 
rea 


a Dowlet-Pye 6 For 4 
Chicken-Pye 35 For an 
 Egg-Pye 7 For 4 Lamb. 
Pye 36 For 4 Pompim- 
Pye 11 > Ag 
Angolot, to make 
61 Freſh 67 ſealding 2 
13 Toaſted 110 
Chreſe-Cakes, ſeveral ſorts 


19, 26 7 
Cheeſe-Loaves, to mais Wl © 
\- & { 
Cur 0 


Chickens, to fatten 61 
Fryd 81 Haſhd 91 
Seewd 33 

Chicken-Pye, to make 35 

Chine of Salmon, to Fi) 

116 

Chubb Boil'd: 127 Braid 
ibid. Roaſted 126 

Cracr to order 73 To tt 

cover when decay d 114 


12 ft 47 
45 


Cle, 


AB 

In 
Heer 1 1 
Devon g 
uf 


Low 2 #4 
C bbuted 
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4 
Codims boil'd wich 8 — 
38 
co Head, #0 toll 124 
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Eluted Cream to mate Dre 4 
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was 114, Ate 3 | 


Bed 10 ol TY 


5  Breaft of Vaal 17 


Court-Fritters 12 
09 Crabs to dreſs 128 
Fr ©-F5/p, to dreſs 131 


„cem, to make 31 With 
5 French Barley 32 With 
* Codiins 38 Several other 
100 8 10, 31, 32, 44, 
| $ + 29» 944 95 

ke ci zrmbers, to pickle 26, 
ung 27, 2 28. 

(i, Beef 96 of Ca- 
ſat pox ibid. Of Gammon 
20 7 Of Pigeons, ibid. 
ute i 5M Ee Bon, ibid, 
15 


Tm [ies C ares, to pre Mare 1 3 
91 (utards, ſeveral ſorts 45, 
„ Conſumption 


þ 5 46 
"oy Curiets to dreſs 18 
116 | D 


mY AB Marimated 1 
989 D In 4 Salt ibid. 5 
Deer, io bake 2 

Doro fire Mhite · Pot 9 
boy! He 6 


. Car of Beef 16 Of 4 


T3 oops Scotch, to make 


18 , 17 
19, Colly- Flowers, to pickle 24 


Stew'd 115, 123 
Eel-Powts, Fryd 
Rig oo d, ibid. 


. Poach d. 50 
Egg-Pye, to make 6 
Elder- Budi, to pickle 22 
— Vinegar, to make, 

F 


Pas- for 4 Leg of Mut: 

ton 55 For all forts of 
Fowl 81 
a 2rke)s 102 

To Fatten Chickens 61 

lets of Beef to adreſs 

105 Of Pearch 133 


Files C Beef, to To 


Fiſh dreſi'd after 4e 
rent manners 114,115, 
116, & ſequ. 

Florendines, y Re forts; 


44, 66, 67,93. 


Fleunders 


EE. hea 4 with # Pike 
122 Broil d ibid. Col- 
lar d 124 Fd 116; 

122 Roaſted 123 124 


135 
Eggs dreſs d with Bread 


I 06 Witb Gravy, ibid. 
"er the German way 
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